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NGLANDS INTEREST 
| AND THE 
| Farmers Friend, 8c. 


CHAP. 1 


Df the Improvement of Land; and how 

Land may be Improved from 20 8. 
to 81. And ſo to 4 100 l. Per Acre 
per Annum, with great Eaſe, and 
for an Inconſiderable Charge. 


O deny that Land is capa» 
ble of Improvement, is to 
contradict rhe experience of 
the preſent and former Ages; and 
o deny a Truth as obvious as the 
B Meridian 


* 


———— — , 
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Meridian Sun; for how many Acre 
of Land in the Fen-Conntries, fo 
merly no better than the Iriſh Bog 
are now by Draining, and other Im 
provements, made us good Land: 
any is in England? And the ſa 
Improvement that is made of Lan. 
in the Fen. Countries, in one reſpeM 
may in other reſpects be made if, 
any other County. And therefor, 
that Land may be Improved, In 
what I preſume, none will deny, 
and that it may be done to a fe. 
greater Advantage than what hah, 
been hitherto practiſed, is what re 
am now to demonſtrate. And i Pia 
this Demonſtration, I will not if 
iſt on the Improving of it by the 
Marle, or Soile, which does ſo muqha 
inrich it, and is ſo eſſential to i]. 
Fructifying, and its producing la 
all ſorts of Fruit; and that early toW-; 
(of which the Lands adjacent to ti 1 
City of London, and other Cities, a:, 
a ſufficient proof) tor this Improv ea 
me 


= 
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Acienent is only to be made where plen- 
s, fo y of Soile is eaſie to be had; but I 
Bog in demonſtrate it from that which 
er Int very County can eaſily do, and which 


and ven the moſt Barren Lanas are in a 
ſamWreat meaſure capable of; and that 
| Lan, The Improving of it by the Plant- 
eſpech ng of Fruit. Trees, for the making of 
ide ider, Perry, &c. And certainly, if 
erefoiſſ he greateſt Improvement of Land 
ed, In France, be by their Planting Vine- 
denyWards, (by which alſo ſo great a Re- 
) a ſqenue ariſes to the French King) it 
at h4Shuft be an equally conſiderable Im- 
what provement that muſt be made by the 
\nd Planting of Fruit-Trees ; eſpecially if 
not iqpf the Fruit thereby produced, may 
thape made as Generous a Liquor, as any 
muq; hat the Grape produces in France. 
to . This Improvement of Land by 
ing Planting of Fruit-Trees, is thus De- 
ly to onſtrated. 
to tl 1. Bightſcore Trees, vi/z. Rea 
les, 18S *rakes and Golden-Pippins, may con- 
proVWenently be planted upon one Acre 
me B 2 of 


[ 4 ] 
of Land; each ſtanding ſixteen Foot 
diſtant, j 
2, Theſe Trees cannot be ſuppoſed! 
to bear leſs than one Buſhel on each 
Tree, one with another, that is, eight 
ſcore Buſhels; and 'tis well-known 
that twenty Buſhels of Apples wil 
make a Hogs-Head of Cyder ; ſo that 
there will be yielded eight Hogs? 
Heads on an Acre. 1 
3. Theſeeight Hogs-Heads of ſim 
ple Cyder, will make Four Hogs 
Heads of Cyaer-Royal, full as good and 
Strong as French-Wine (as we ſhall 
ſhew at large in our ſecond Chapter] 
which at 2 d. per quart, is 2 J. pee. 
Hogs-Head ; and ſo the Four Hogs ar 
Heads yield 8 4. The Product of ono v 
Acre. 5 
But in caſe it be Sold at 1 4. pe 
Quart, as moſt certainly it may, ſinc 
this OCyder-Royal will be as good ato 
Wine Sold at 11 d. per Quart: 'Thei, 
the Product of this Acre thus Planteq r. 
may be worth 32 /. Sth 
| Eeſide 
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Beſides the profit of the Graſs or 
Corn growing the ſame Year on the 
ſame Acre of Land; For if you Plant 
Four Trees at the Diſtance of twenty 
eight Foot one way, and but twelve the 
| Sther (which is all one with ſixteen 
> WI Foot before mentioned) you may well 
0 thaty nough Plow between them. 
Hogs But further, If Gooſe-Berries and 
Larrans be Planted amongſt the Ap- 
Pie-Trees (as verywell they may, and 
Fhat will prove much the better 
Husbandry) then there may be more 
Than four Hogs- Heads of Wine-Royel 
made ina Year of Them, and much 
Wetter than the other ; So that at the 
ame price, viz. 24, per Quart, there 
Wil! thereby be 8 J. more raiſed, that 
, 167. per Annum, from the ſame 
Acre of Ground. 

But ſince *ris uſual for Apple. Trees 
0 4 o bear, ſome Four Buſhels, ſome 
Fiee, Six, Seven, and upwards, to 
Hoenty Buſhels, *tis very probable 
that one Tree with another, may 
4 B 3 bear 
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bear four Buſhels; whence may be 18 
Produced 16 Hogs-Heads of Coder Te: 
Royal; which at 3 4. per Quart (that Yer 
is, 3 4. the Hogs-Head) comes to 48 J. Pol 
Nor is it unreaſonable to believe chat bot 
the Product of Gooſe- Berries and Cur- 
rans may amount to much more than 
the 8 J. per Annum at which we have Fl 
Computed it. For I know by Rea- 
fon and Experience, that Caurran-T rees 
and (Gooſe-Berry-Trees, one with ano- 
ther well Husbanded, may yield One 
Gallon a Piece: And upon One Rod hi 
of Land may be Planted 16 Trees, 
each 4 Foot from another (which is| 
aà competent diſtance) ſo that One; 
Rod may produce two Buſhels of 
mn Carrans and Gooſe-Berries; And con- 
ſeqocently there being Eightſcore-| 0 
Rods in an Acre, there may 16 ſcore 
Buſhels grow thereon; Which yield-Wo 
ing 16 Hogs-Heads of Simple Wine, =] : 
makes eight Hogs-Heads of Wine- v 
Royal; which at 3 4. per Quart, comes M{c 


to 24/7, Which being added to hel V 
484. 


EE. 
iy beg J. made by Cyder (according to 
Hader. the laſt Computation) makes 72. 
(that » er . Annum, at 3 d. per Quart : Bur 
48 J. Fold or valued at 6 4. per Quart, the 
that Fotal - Product from one Acre 
Cur- Pround (now worth not above 205. 
than Jer Aunum) will amount to double 
have he aforeſaid Value that is to ſay, to 
Rea- 44 J. per Aunum. 
Trees Nor do I know why any ſhould 
ano- Wontemn, or Deny this, as an Ex- 
One Fravagant Calculation; however, a 
Rod hing impoſſible it cannot be, for 
rees, ¶heſe two Reaſons: Hrſi; That one 
ch is Ma pple- Trce may bear 30 Buſhels at a 
One 15 ime; and One Carran-l ree (ix Gal-' 
Is of ons, and One Gooſe=Berrie-Tree 4 Gal- 
con- ons; whereas here I Reckon but 4 
Cores Wutihels inſtead of 30 and but one 
ſcor eGallon inſtead of 4 or ſix. And as 
ield- Wor Selling it at 6 d. per Quart, this 
ine, I am ſure of; that the Cyder and 
ine- Wines made as I ſhall ſhew in my 
mes ſecond Chapter, are as good, and as 
the well worth 184. per Quart, as the 
48 l.| B 4 Wines 


wi 
* 

- 
* 
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Wines generally Sold in Taverns. 
Seconaly, for that this Cyder-Royal be- 
ing as good as Wine at 184, per Quart, 
the Price cannot fail of 84. per Quart, 
until by a very conſiderable Encreaſe 8 
of Plantations, the thing be made 
Cheaper through the Greatneſs of 
the Quantity. 4 
Having thus ſpoken of the I- 
provement that may be made of Land 
by Freit-Trees, I might alſo here Treat 
of its Improvement by Planting of 
Madder, Woad, Safflower, and other 
ſtuffs for Dying; but this being al- 
ready done in Safolk, and ſome other 
Counties in Exgland; and being alſo } 
done with more difficulty, I ſhall . 
let it alone, and proceed to the Second 
Chapter. 1 
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Bart, ; 


reaſe hewing how to make the Cyder, Perry, 
nade Juice, Wines or Liquors of Apples, 
ſs of Pears, Wildings, Crabbs, Cherries, 
Currans, Gooſeberries, and Mulber- 
li. ries,as 8 trong,Wholeſome and Uſeful, 
Land 4, French, Spaniſh, and other Wines 
Treat vom in frequent Uſe: And yet the 
8 of | + ſaid Cyder /o Improved, to be made 
ther "2d 2 for zd. per Quart, tho 
J al. 4 good as the Wine now uſually ſold 
ther © for 18d. per Quart. 


alfo | 

hall | O make Cyaer-Royal, or 
ond | Raiſe n—_ Simple 
' Cyder to be full as good, 
or better than . Vine, or to make 
Ide beſt ſimple Cyder twice as 
ſtrong as it is (and fo the like of any 
mil the aforeſaid Liquors) is by putting 
; the ſtrength and goodnefs of two 
i | B 5 Hogs- 


* 


443 


| [ IO j 
Hogs-Heads into one; which is thus; 
Effected: Firſt put one Hogs-Head hn 
of Cyder, and ſome part of the other, ns 
into a Copper Still, and draw off all zin 
the Spirit: After which Diſtil the ſaid pf 
Spirit a ſecond time, and then put the G. 
{ame into your other Hogs-Head and fie 
fill it up, flir it about well, and keep pr 
it cloſe ſtopt, except one day in Ten pe 
or Twenty, let it lie open five or ſix ple 
hours. And within one Quarter of La 
a Year, if the enſuing direction, be 
obſerved, this Cyder will be full asp 
ſtrong or ſtronger than the beſt i gr 
ÞFrench-Wines, and altogether as n 
pleaſing, tho? it may be ſomewhat&#F 
different in taſt. rc 
2* But if you would have it Drink |} 
more like Canary or other Sacks, youRMi, 
muſt add more of the Spirit, and as to 
much Sugar or Sweets (the making the 
of which is herein after taught) ase 
will belt pleaſe your Palate. And as an 
the proportion of one Pint of good'h 
Spirit to a Gallon, will make it as 
| | : ſtrong 


it 
EEE 


| 1 
thus Rrong as French-Wine ; ſo one Pint 
Head nad a Half will make it full as ſtrong 
ther, as Spaniſh Wine; and by this means 
"ft all zn like manner, Perry and the Juice 
e ſaid pf Cherries, Mal- Berries, Carrans and 
it the ooſe- Berries, (eſpecially Gooſe-Ber- 
d and ties) may by adding thereunto their 
keep proper Spirits, or any other con- 
Ten penient Spirits, be made as good and 
or ſix pleaſing as the Mines made in the 
ter of Lanaries. 
n, be I mention other Spirits, becauſe 
ull asMppoa Trial I have obſerved, that 
beltBrandy, Spirit of Mine, and of Grain, 
r as znd other Spirits, may be of good 
what ſpffect in this Buſineſs, provided they 
bre drawn Fine; yetiby Experience 
Drink have found, the Spirits of the ſame 
„ YouRKind, or at leaſt of ſome other Fruits, 
ind asMo be the beſt and moſt natural; And 
aking the Spirits raiſed from Ale or Beer to 
it) as pe moſt Improper ; unleſs the Ale 
od as and Beer be mixt with Cyder before 
good the Spirits be drawn off. 
it as 3. Now this Method of Improving 
trong Cy der, 


' 4 5 tat. 4 Wrath eb rn 
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Cyder, and other Liquors, renders | 
them more ſtrong and delicious, and 
alſo makes them much more whole- * 
ſome for the body than ſimple Cyder; 
the heavy, Cold and Sickly parts be- 
ing either wholly taken away, or ſo 
corrected, that it becomes no way pre- 
judicial to the Stomach, nor any long- 
er apt to Generate Wind. And 1 
think none will deny that the Juice 
of Vegetables growing in our own} 
Soil, and under the ſame Influences 
with our ſelves, being thus honeſtly} 
Improved with their own Spirits on- tc 
ly, or the Addition of a little innocent t. 


Sugar, are as agreeable to our Bodies, t. 


ſome, as thoſe that are brought from ( 
Regions remote, and Climates vaſtly d 
different; and afterwards Brewed 4 
again with variety of unknown, and as 
perhaps, dangerous Ingredients. AndW in 
much more is the former to be pre- in 
fer'd than the latter, in another re- 
ſpect, viz, Becauſe if Ten times — 1 
off 


and muſt needs be as good and whol- 
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Jof it be ſpent than there is of Forreign 
| Wines, the Nation will be never the 
Poorer for it, but on the Contrary 
much the Richer. | 


4. For there is in this · Invention 


not only Strengh, to Chear the Heart 
of the weak and weary'd. Delicacy, 
to pleaſe the Pallate of the Curious; 
Cheapneſs, to render it Familiar to 
the Poor; Private profit, to Gratify 
the Rich; and wholeſomaels, to In- 
dear it to due Obſervers of their 
Health: But alſo publick Advantage, 
to Recommend it to the regard of 
the King and Parliament. For by 
this Expedient, Exgland, and the Ter- 
ritories thereunto belonging, may 
ſave at leaſt Six, if not Eight Hun- 
dred Thouſand Pounds Sterling per 
Annum, by ſaving ſo much Treaſure 
as goes out every Year to the Enrich- 
ing of other Notions, and Impoveriſh- 
ing of our own, | 


To 
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To this there may be ſome Obyections. 
First, Thoſe whoſe Lands are Im- 
ployed in Raiſing of Barley, will fear 
that by this Expedient Rich Liquors | 
will be fo Plenty and Cheap, and raiſ- | 1 
ed by every Body for their owo uſe, 


0 
1 
R 


That Beer and Ale will be neglected; u 


and conſequently, they will in ſome FY 
meaſure loſe their former Benefit ari- d 
{ling by. Barley. 0 

To this I Anſwer; Firſt, Tis as te 
reaſonable, that all others ſhould | in 
make the beſt Improvement of their 
Lands, in an honeſt way, for their 
own and the Nations good, as that 
theſe Men ſhould make the moſt of 
theirs for their private Intereſt. Se- 


coxdly, Moſt Lands kind for Barley, n 
are proper for ſuch Plantations; and WE 
the Owners thereof, as well as others, f 
may make the like Profit in this way, 
and much more than they did by 
Barley: For that, one Acre of Land n 
ſa 3 


L 15 1 
ſo Planted as is before mentioned, 
when grown up, will (without Charge 
of Plowing and Sowing) produce 
Im- more Hogs-Heads of Cyaer,and Wine- 
fear Royal, worth Six pence a Quart (or 
juors Three pence at leaſt) than it would 
raiſ- ſtrong Beer or Ale, worth but two 
; uſe, pence per Quart, if it had been ſown 
ted ; with Batley. Thirdly, As for ſeveral 
ſome Tears yet to come, there will be little 
t ari- danger of the Objected Inconvenien- 
ces, viz. until thoſe Trees hereafter 
to be Planted, ſhall be grown up; So 
in the mean time, until then, there 
ill be more Beer and Ale ſpent, than 


as before this Secret was diſcover'd: 


ons, 


is 48 
ould 3 
their i 
their 


that WBecauſe tho Cyder which was Sold for 
ſt of twenty or thirty Shillings per Hogs» 

Se. Head, and ſpent inſtead of Beer, will 
rley, now be advanced to the Price of 


and ive or Six perhaps Eight or Ten 
hers, Pound per Hogs- Head, and ſo be 
way, drank inſtead of Wine. And laſtly, 
1 by When the Plantations ſhall be grown 
Land numerous, the Publique Wiſdom of 


ſo the 
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the Nation, may eaſily prevent any 
fuch Inconvenience as is Feared, by 
Ss Hlying ſuch an Impoſition on all: 
| Home-made Wines and Cyders, as} 
may keep them from being Sold too! 
Cheap, which yet will be no Burthen 
to the Planters, nor they have any 
Reaſon to Complain thereof, tho? it 
ſhould be Twenty Shillings on every 
Hogs-Head ; ſo great will their Profit, 
be notwithſtanding. 3 
The Second Objection is Conſid- 
erable, v/z. That this Invention of 
improving Cyders, and other Liquors 
of our own production, hindering the 
Conſumption and Importation of 
Forreign Wines, will much diminiſh 
his Majeſties Cuſtomes. . 
To this is humbly Anſwered, That 
the loſs of Cuſtomes by decreaſe of 


Forreign Wines, may ealily be made f 
good ; nay, the profit to His Majeſty. 
more than doubled, by an Impoſition| 
on theſe home-Liquors which come} 
in place of them. And as the * is 
ick 


| 1 
an ick National Intereſt will readily 
, mbrace and afford ſuch an Impoſi- 
1 a" Vion, which tends to the ſtopping of 
„ Aas hat vaſt Sluce of Treaſure, which 
d too Foreigners yearly drain from us; fo 
then ay the ſame be laid without any 
an) Wrievance to the particular Subjects 
10 ba That are to pay it; Since notwith- 
Deg Manding the ſame, *cis evident every 
Erofit Rcre may be made worth at leaſt 
9 ix Pound per Aunam (after all 
nſi f harges deducted) better to the Ow- 
In "ers than it was before: And every 
Eine dae tor his own uſe may make, or 
St f ave that for Three-pence at moſt, 
3 00 s good as what he paid a ſhilling for 
0 W:fore: Beſides the publick profit of 
That ariching the Nation ſeveral Hun- 
. red Thouſand Pounds every Year. 
For Example (keeping to our. 
irſt, and the meaneſt Calculation that 
Ian in reaſon be imagined) ſuppoſe” 
Put Four Hogs-Heads of Cyder-Roy- 
h and as many Carray and Gocſe- 


made 
ajeſty 
ſition 
come 
Pub- 


Ra be made upon an Acre; 
lick "P Theſe 
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Theſe at three-pence per Quart make 
the product of that one Acre for that 
year twenty Four Pound. Now 
ſuppoſe further, That at ImpoſitionM! 
were laid of one penny per Quart, 
which is Twenty Shillings per Hogs: 
Head; Then the Kings part or pro- 
fit from that Acre will be Eight 
pound per Annum, and the Planters 
Sixteen Pound. And fore the latter 
| has no Cauſe to Complain, ſince that 
may be more than Two Crops of 
1: 8 Grain would have brought in. 
= Andat this Proportion where there 
ſhall be One Hundred Thouſand 
Acres Planted, the King may Raiſe 
Six or Eight Hundred Thouſand 
Pounds per Annum; and yet at the 
{ſame time, much Benefit and Enrich 
his Subjects, and keep his Treaſure 
gt home, from being Exhauſted by 
Forreign Nations, Enjoying for 34, 
per Quart altogether as good or bet- 
ter Drink than that for which be- 


fore they paid 184. And as for thoſe 
that 
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hat Plant it, eſpecially ſuch as have 
and of their own, they may by 
is means keep their Houſes always 


lentifully Furniſht with Variety of 


make 
r that 


Now 
ſition 


Quart, Nich Delicate Liquors for themſelves 
Hogs· Ind their Friends; and if there be no 
r pro · Impoſition, the ſame will Coſt them 
EightWorhing but the Labour of making 
antersW: And if there be ſuch an Impoſi- 
latterſſÞon, yet (beſides their Labour) it 
e that ill ſtand them in but one Penny 


Quart. >> 
Again, The Decreaſe of Cuſtomes 


thereſiin Forreign Wine may be ſupplyed 
uſandy laying double or treble cuſtoms 
Raiſe}? what ſhall for the future be 
uſandihrought in; for fince there will be 
at theo need of it, tis but juſt that thoſe 
Inrich {Mat will gratify their Fancies to the 


ops of 


caſoreWublick Prejudice of their Countries, 
ed byMWould pay for their Humour, which 
or 34.Mcrhaps will make their Out-Land- 
wr bet - Ih Drinks Reliſh the Sweeter ; and 


et even they Will have no Reaſon 
d grudgeat it, ſince (ſuppoſing them 
Perſons 


h be- 
thoſe 
that 
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poſed to be laid on Cyr. 


1 


Wi; 
Perſons of Eſtates) their Lands bij 
this Improvement of Cyder at home 
«2s be much Augmented in Va 
ue. | 
If it be Objected that the Cu 
ſtomes already on Mine, are twice at 
much per Hogs-Head as wiat is pro 
I Anſwer, Suppoſe the Cuſtome 
on Wines be 8 lun, and © 
Cyder but 4/. t fince Cyder ma 
be made for 34. per Quart, as goo 
as French. ine at 184. per Quart, 
may be Concluded, that there wil 
be 4 times as much Cyder Dranl 
as there is now Mine; which if ſo 
then for every 100. the King re 
ceives for Mines, he may receive 200 
by Cyder-Royal. 

There is yet another Objection, - 
Many People are much againſt Miy 
tures in Drink; and will be read 
to ſay, Here is a Mixture in You 
Cyder-Rojal, and therefore we wil 
not like it To which J Anſwer: 

Fir 


—ͤ 
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ds bir, Tis not all Mixtures, but 
home Dangerous or improper Mixtures, - 
n Vaſvhich ought to be avoided, Se- 

Fenaly, This in truth is not any Mix- 
cu hure at all, ſince only the better part 
wies af the ſame thing or kind, is added 
proſito it; and when all is done, it is but 
yder, or Wine Refined and made 


come hetter, without any Compoſition, but 
nd Phat comes from the Apple; unleſs 


ou will (which his left to your own 
ree Choice) to gratify Jour own Pal- 
ate, add a little Sugar, which all Men 
now to be Wholeſome and Nouriſh 


T Ma 
as 200 
wart, ! 
re Wil 


.W-2, eſpecially when tis firſt ſo Purg?d 
5. and Ordered as herein after is ſet 
ing rf orth ; Nor is ſuch Spirits in ſuch 


Liquors any ways worſe than Grave 
ith Meat, which makes the be 
lawce for the Fleſh whence it pro- 
eds: And as the Gravey is the Vi- 
readutal and Nouriſhing part of Meat, fo 
vou the Spirit of Cyder to Cyder. But if 
„e wil pur Oder. Royal be to be refuſed as be- 
{nſwer Ning mixt, I deſire to be Inform'd, 
Fir What 


e 200! 


ſt Mis 
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what Liquor (except fair Water) 
there is in Common uſe, not mue 
more juſtly liable to the like Excef 
tion? __— | 5 

But perhaps our greateſt Mine- Bil 
bers will by no means Change thei 
Out-Landiſh Liquors for Domeftich 
Cyder: Becauſe, ſay they, the Que 
tity we are to Drink, will make u 
Sick, before it will make us merry; 
c. Jo which IAnſwer, This is undoutt 
edly true of your Common ſim 
ple Cyder; but if you pleaſe to Con 
ſider the Cauſe, you ſhall find nt 
room for this Exception againſt ou 
aer Royal: For that which uſeth te 
cauſe this Sickneſs in the Stomack; i 
the Chilly, Cold, Phlegmatick par 
of the Cyder, viz. That which hat 
leaſt Spirit in it, is moſt hurt ful: Th 
this is ſo, nothing can be more Even 
dent; for that the ſtrongeſt Cyder ft. 
moſt free from Occaſioning this Di 
ſtemper. Now this we know, tha 
the Spirits of Cy der are no other but 


the hie. 


L 24 | 

And thus much I can honeſtly a 
truely averr from a long continue 
Experience, That a Glaſs of this e 
cellent Refined Cyzer-Rozal, drat 
half an Hour before Meals, procurif 

a good Appetite; and after Me: 
helps Digeſtion : That it Chears t 
Heart, and Revives the Spirits. A 
as for its Operation upon the Bra 
when too much is Drank at a tin 
the ſame is leſs hurtful, than Exc 
of ſtrong Beer, Ale, Canary, or Hi, 
Countrey Wines: For *tis fo far fre 
clogging the Stomach, or cloudi 
the Brain with thick muddy Vapo 
that I do believe a Man may (wer: 
not 4 Sin) be Fudled and Sober ty 
times in a Day with this Liqu 
without miſchief to his. Health; at 
the Reaſon, in. my opinion, is, beca 
it ſo admirably provokes Urine, al 
carries off with it ſuch foul and 
matter that offends the Head, St 
mach and Belly; the Truth « 

| W 


3 

eſtly ayhich, I doubt not, will be ſoon at- 
ontinueſted by the Experience of thoſe that 

f this hall make Trial. 8 

„ draiff 5. A Buſhel of Currans, ripe and 
procuſood, will make 6 or 7 Gallons of 
r Meri Vine; to every Buſhel of Curraus, 
hears ii ſoon as they are broken to pieces, 
its. Aut in 12 Quarts of Water, and in 12 
je BrafWr 16 hours after, preſs it, and ſtrain 
t a tin t, put it into a Cask, and let it ſtand 
n Exchntil it begin to be Clear, then Rack 
or Hi f off from the Groſs-Lee, and put to 
far fru fach Gallon a Pint of good Spirit, and 
cloudig$5 much, as beſt pleaſeth your Palate, 
Vapoufhf Sugar, or ſweets, (hereafter mentions 
(wer: ſtirr it well together for one quar- 
er of an hour, then ſtop it up cloſe 


Liquqor about a quarter of a Year. 
th; la like manner is made Wine-Royal 
, beca f Gooſe-Berries, Mul. Berries, and Cher- 
rine, :; but of all theſe, that of Gooſe- 
and erries, excells the reſt, and doth re- 
ad, emble Canary the moſt. : 
th of If it be Objected, that the forego- 


og Calculations are partial, becauſe 
C | I 
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I have not caſt up the Charge of co 
verting the Fruit into Cyaer, nor th 
Charge of Sweets or Sugars - 
To this it is Anſwered, That therej 
enough to be ſaved to defray all ſud 
Charges, viz. By ſaving the Spirit 
that may be drawn out of the Appl 
after the Cyder is Preſſed out of them 
as is herein after mentioned; By 
that which is much more Conſider 
able is, that here may be made doubl; 
the quantity of Gooſeberry and Carr 
Wine-Rojal as has been Reckond up 
on in the 4th. and 5th. Paragraph 
in this reſpect viz. Becauſe I then 
allow 20 Buſhels of Currans ani 
Gooſeberries to an Hogs-Head, where 
as every Buſhel will make fix Ga 
lons, ſo that 20 Buſhels will make 
120 Gallons, which is two Hog 
Heads, ſo that there may be at leaſt 4 
Hogs-Heads on an Acre more thal 
was Reckoned, which may muc 
more than pay for all the Charge 
of Sweets, and of converting th 
Fruit. 6* Whe! 


* 
as og 


der than the moſt delicious Summe 


Stil, amongſt ten Gallons of fow 
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will yield more Spirit than any other 
have yet found out; Nor is it hard 
to Raiſe the beſt Sort of Fruit thr 
the Worſer. 
Some other Wildings I have fou 
that are as good as thoſe, but th 
are as yet unknown by Nam 
but this is moſt certain, good Willing 
and good Crabbs, are better for Cj 


/ 


or Winter Table-Fratt, or {\weet-Ail 
. Ples, (Golden-Pippins Excepted) ye 
the bitter fharp Crabb is much be 
ter than a bitter Sweet» Apple, becaul 
the Juice of the firſt will afford twi 
as much Spirit as the latter: Nor a 
the Spirits of the moſt pleaſant A 
ples in the World, better than tho 
of Crabbed-· Fruit, for be they ſwell 
or ſowre, neither of thoſe taſtes ( 
Ariſe with the Spirit, but is left b 
hind in the Earthy Flegmatick Pa 
of che Cyder: For Example, Sul 
poſe you put 101. of Sugar into youlec 


Cya 
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y otherWyder,. the Spirit will be never the: 
it hardgÞvecter; Or ſuppoſe you fill your 
uit thai with new ſweet Mead (or Me- 
ezlin) made of Honey, Sugar or 
oloſſo's, you ſhall have neither 
pirits nor Sweets come out of it, but 
ly fair Water; but if you let it 
and until it be well fermented, and 
O ecome ſowre, it will yield Spirit in 
Wundance, So likewiſe Cyder, Per- 
=, or Juice of Crabbs, Gooſe-Berries 
W477 19s, Mul- Berries and Cherries, will 
jeld little or no Spirit, until it be 
iſſed the Fermentation (or working) 
nd then the more ſowre it is (Pro- 
ided it be nat Vineear) the more 
pirit it will afford: Nevertheleſs, this 
Pbſerve, Apples of bitter taſte make 
e Cyder bitter. 

8. As to the time of putting your 
pirits into your Cy der, Obſerve, that 
he Staler your Cyder is before the 
pirits are added, the more time they 
equire to incorporate ; and the ſoon- 
they are put in, the ſooner it is 
C 3 fit 


e fou 
but th 
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fit for Uſe. But in caſe you put you 
Spirits into Cyder, before it hat 
fermented, they will Eva porate, an- 
be caſt out; therefore be ſure, the 
your Cyder be Racket off the Le 
once, twice, or three times, as yo 
find occaſion, and being indiffere 

fine, then put in your Spirits, eithq 
with or without Sweets, well Beate 
1 together with a certain Quantity 0 
"| aer; and after *tis put into the Cask 
\ | ſtirr it very well together again, an 
Lf Bung itcloſe up,& about 2 or 3 Month 
11 after, it will be fit for Uſe; And th 
1 longer it lieth, the better, eſpeciall 
if your Cyxer be Stale ere your Spirit 
q | are put in; for as this Cyder Drink 
1 very unpleaſing when firſt mixt tc 
. gether, ſo no Wine can be mor 
| ſtrong and pleaſing than this, when 
it hath Stood its due time to Incor 
porate and Meliorate, and the meat 
time to be kept cloſe ſtopt withou 
drawing any out; unleſs the ſeaſon 
of the year be warm, then to prevent 
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fermentation, let the Cask be open 
xs you find occaſion. 

9. The firſt and worſt Infirmities 
hat common Cyaer is ſubject to, are 
pf two forts, either being muſty, or 

etting it ſelf, until the Spirits are 
ſpent, and the Cyder become weak 
and unpleaſant. 

If Apples be gathered into the 
Houſe whilſt they are wet, they will 
de Muſty, and ſo will the Cyaer ; again, 
f the Veſſel wherein *tis made, or 
hat you put it into, be Muſty, ſa 

ill be your Cyder : If none of theſe 


happen, you need not fear any thing 


f that kind: But if Oaer be Mu- 
ſy, ſo will the Spirits that are drawn 
om it. | 
To Cure Cyder that is ſubject to 
Pret is ſomewhat diffcult, but the 
beſt way is to prevent the Cauſes; 
which are, either the Gathering of 
the Fruit before they are Ripe; or 
making the Cyder before the Apples 
have lain long enough; for until Ap» 
. ples 
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ples have lain in an Heap while they 
have ſweat, and are dry again, they 
cannot be fit for the Preſs. But if by 
Reaſon of warmth, and mildneſs of 
the Seaſon, or any other Accident, the 
aer ſhould fret and deſtroy it fell, 
the beſt way is to draw it off into ano- 
ther Veſſel; and do fo once in Six or 
Ten Gays as you ſee occaſion, always 
taking the Lee from it as oft as tis 
Rack'd. Let not your Veſſel be full 
by a Gallon, nor yet ſtopt cloſe, until 
by drawing it off, it be made to leave 
Huzzing and Sputtering ; for the ful. 
ler and cloſer it is, the more it frets, 
When your Cyaer is thus quiet, then 
have a care to keep the Veſſel full and 
cloſe ſtop'd : Yet left you ſhould ſtop 
It too ſoon, open it once in two, three, 
or four days, and if you find it 1s not 
yet quiet, let the Veſſel lie open an 
hour, or half an hour at a time. 

Omit not to burn a Match of Brim- 
tone, dipt in Coriander- ſeed in your 
empty Cask, juſt before you put in 

| | your 
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your Cyaer, and do this as oft as your 


Cyder is Rack'd; *tis an excellent Ex>- . 
pedient to prevent ill Taſtes and Fer- 
mentation. 

10. The beſt way to Order your 
Sugar before you put it into your Cys» 
der, is to make ir into a kind of Syrup 
or Sweets, by diſſolving of it in Wa- 
ter: One Hundred weight will make- 
16 Gallons, and ſo proportionably. 
But before you put your Sugar into 
the Kettle, take the Whites of 30 or 
40 Eggs, the more the better, which 
being well beat, with a thing like a 
Rod or Whisk, in Eight or Ten Gal- 
lons of Water, then put Four Gallons 
of this Egg. water, ſo prepar'd, idto 
your Kettle where your Sugar is to be 
diſſolved; then hang it over a gentle 
Fire, and ſtir it about until it be diſ- 
ſolved: But be ſure when it Boils. put 
in more Egg- water to keep it from 
Boiling too high; and ſo continue 
putting it in, one Quart after another, 
until all your Egg-water be ſpent: 
C 5 But 
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But to prepare your Egg-Water in 
parcels, vi⁊. a Quart or two at a time, 
as you uſe it, is the better way. Now lik 
the uſe of theſe Eggs is only to raiſe w. 
foch a ſcum as will carry away not C: 
only all the foulneſs and groſneſs off yo 
the Sugar, but all the Egg alſo. And th. 
when the ſcum hath done riſing, and an 
is clean taken off, then fill up your dr: 
Kettle with as much Water as wil 
make up your Quantity, and let it 
Boil to the ſize of a Syrup, and being 
cold, put it into your Cyder: But to 
put in a little Coriander. Seed bruiſed 
and tyed up in a fine Linnen Ra 
whilſt it's Boiling, will give it a fin 
grateful ſcent. 
Of theſe Sweets you may put in two 

or three Gallons more or leſs into 20 
Hogs-Head, as your Palate invites yo 
or as the Tartneſs of the Cyder 1 
quires: But put them not in till you 
have Rack'd your Cyaey the laſt time 
and it be paſt the Fermentation. An 
before you put your Sweers _ th 
as 


7 | 
r in} Cask,mix your Sweets and the Spirits 
ime, you intend to put in together, with a 
Now like Quantity of Cyder, and ſtir them 
raiſe well together, then put all into your 
not Cask of Siaer, and ſtir them with all 
s olf your ſtrength, with a ſtrong ſtaff in 
Andi the Bunghole for one half quarter of 
„and an hour; after that ſtop it cloſe, and 
your draw none off till two, three, or four 
wil Months; by which time it will be 
let i Anſwerable to what hath been pro- 
beige poſed ; only remember that if you 
will have it to reſemble Canary, you 
muſt add the greater proportion of 
Spirits and Sweets; but if French- 
ofa then the leſs Sweets, or none 
at all. Ee 
As to the ſort of Sugar, if the Sweets- 
be made with white, the Cyder will 
remain Pale; if of Brown Sugar, it 
will raiſe it to an higher Colour. 
And in my Opinion the latter 
is as good, as well as the cheapeſt, 
lince the Courſeſt, by the aforeſaid 
Preparation, becomes as pure, as the 
Fineſt, 


k 
! 
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Fineſt. And Sweets being tlius made 
will coſt but 5 d. per Quart. 

And thus every Man may merrily 
make his Varieties of Drink, with. Ham 
that which he knows to be Good, {Mai 
Cheap and Wholſome, which is more 
than he is ſure to have at every Ta- 
vern, altho' he Pay three times as. Nata 
much for it: Nor hath he ſo much 
Reaſon to ſuſpect theſe Liquors in 
thoſe Houſes to be ſo much Adultera- 
ted as the others, becauſe none of Itke 
Goodneſs to the Eye, Scent, and Pa- 
late, can be afforded ſo cheap to the Mane 
Pocket. wo” Cy 

11. The Husky part of the Apples 
after. the Cyder is Preſſed out, be- 
ig ſteeped 2 or 3 days in as much 
Water as will cover it, and then Preſ- 
ſed clean out, and kept in a Veſſel un- 
til it hath well Fermented ; as-aifo 
the Lees of all your Cyer, will afford 
Spirit or Brandy, ſo much, that being 
added to the Cyder of the ſame Apples 
will make it ſtrong as Frexch-Wine 

: whic 


A”. 
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nade. hich is a thing of great Ad vam 
tage · 


rrily 12. Spirits being put into Bottles 
with. among t Cyder, or any of the afore- 
ood, {Maid Liquors, will not Drink well: 
nore WI was a long time troubled to find 
Ta-. out how to make this Drink as Pal: 


S as.Matable and Pleaſing, as it was be- 


1ck come Strong and. Chearing; until. I 
s in put both Cyder and Spirits into a. 
tera · Wooden Cask; the firſt I Compleated 
like Nwas in a Veſſel of ſix Gallon,; into 


Pa -· N which I put two Quarts of the Sweets, 


) the Wand three Quarts of the Spirits of 

Cyder, which after it had lain two 

ples Mor three Months, I found to be as 
be- ſtrong and Pleaſing as Canary. 


auch 13. By adding Wormwood to Cy- 
Preſ- IM der-Royal, as you do to Mine, you may 
| un- make it as good and grateful to the 
alſo Stomach, both for procuring Appetite 
ford and cauſing Digeſtion, as the beſt 
eing Pari-Reyal or Wormwood- Wine. Thus 
ples may you have of your owa Growth, 
ine; Cydrr- Regal, Gooſe Berry, Curran, Cher- 
hich 1 ry, ul 


| 
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ry, &c. from the ſize of the ſmalleſt 
Wines, to the ſtrength and goodneſs 


of the beſt Canary, ſuitable to all Sea. 


ſons of the Year, and to the Confſtity. 
tions of all Perſons, and Humours of 
all Palates, and agreeable to all Ages 
from Children of x2 Months old, to 
the height of Old Age. 

14. This Cyaer-Royal or New Wing, 
thus prepared, may be kept in the 
Cask two or three Years, and be bet 
ter*d thereby; provided you keep the 


Cask full; which to do, you multff 


Obſerve, that in two Months time, 
the Liquor will waſte a Quart more 
or leſs, as the Veſſel is bigger or 
leſſer; which you ought to fill up 
again, with Liquor of the fame 
ſtrength, or if ſtronger, the better 
And by this means it may be kept 
and grow better and better ſome 
Years, without putting into it (a 
ſome are ſaid to do into their Li- 
quors) Stum, or other unwholſome 
Ingredients. 


Suppoſe 


Wand as unfit to Bottle as Old Hock- 


it full as good, if not becter, than 


"T #7. 
Suppoſe by keeping Cyder-Roya/too 
long, it ſhould become unpleaſant, 


amore, take but one Hogs-Head of 
that, and one of Tart new Cyaer, and 
before the latter be quite clear or fine, 
mix them together intwo other Hogs-- 
Heads well Perfumed, & add of Spirits 
and Sweets a due Proportion, to the 
Quantity of your new Cyder. Sup- 
poſe it be in the Month of October or 
November, you may be ſure to have 


ever it was, and a moſt Excellent Cy- 

der-Royal to Drink, or to Bottle, by or 

before Chriſtmaſs. And this I know *þ 

by repeated Experience and Practice; 

nor can your New Cyder be made 

— ſo good by that time of the: 
care 
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CHAP III. 


The beſt and quickeſ# way of Raiſins | | 
NAarſery, &c. % n . 


H E raiſing of Nurſeries for 
Orchards being ſo Eſſentiaſ 
to v hat hath been propoſed, 
and ſince by Experience I know, thit 
_ theſe following Difficulties. and In 
conveniences do happen therein vis 
That tWo Trees of one ſort of Fruit, 
and both well Rooted a like, and 
Planted in one and the {ame Sol, 
many times the one will grow brave. 
ly, and bear a Buſhelat a time, with- 
in 6 or 7 Years, and the Fruit good 
and pleaſant, when the other ſhall 
be a ſmall ſhrub, and produce ſmall 
unpleaſant Fruit, and not half a peck 
for the others Buſhel. 
Again Some Trees tho' they arc 
| Planted 


x . 
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Flanted on every good Land, and 
usbanded never fo carefully, will 
Det never become good nor long 
ivd Trees: Whereas other Trees 
Planted in the ſame Land ſhall grow 
pace, be very Fruitful and long 
vd. The want of knowing the 
auſes and Remedy of theſe things, 
th not only Diſcouraged many 
rom Planting, but hath ſpoiled ma- 
y hopeful Trees and Orchards. 

As for the Remedy, it is (in it 
elf) both Plain and Eaſie; and there- 
fore ſince many People think that 
hey need not be taught any thing 
hat is ſo, and are unwilling to ac- 
nowledge any Obligation to thoſe 
hat inform them thereof, what need 
I fay any more? Let them find it 
dut, 

However, for the Satisfaction of 
erſons more modeſt and grateful, 
I will at preſent ſhew you the beſt 
Expedients to prevent both thoſe: 
y ar Wmiſchiefs, which are the great Cauſe: 
why. 


ſang 4 


[ 42 ] 
why in moſt Orchards little mon ane 
than half of the Trees prove Good. 
As to the Firſt, Suppoſing 2 young 
Trees being both very good, let on 
of them be ſet ſhallow, vr. The 
upper Root not more than an Inch 
or two at the moſt under Ground, 
and the deepeſt not above 8 or q, and 
Suffer no downright Root to be up. 
on it; Then ſhall you have it 
thrivingTree and bearing good Fruit, 
if it be carefully preſerved, and kept 
clear from Suckers and ſuper fluou 
Branches, which are apt to Sprom 
up at or near the Root. But the 
other Tree being ſet too deep, never 
thrives nor proves Fruittul. 

As to the Second Inconventency, 
by which the Planter miſſeth hi 
_ Expectation; that doth ariſe from the 
Stock or Kernel, oa which the Graft 
is placed: And this I take for a cer 
tain Rule, that the Kernels of Fruit 
produced by a ſhrub or unthrivs 
ing Tree, very rarely prove good 

| —_ 
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rather take 
Fruitful Crab- tree, that hath a clear 
Body, a great ſpreading Head, and 
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nd indeed the like may be ſaid of 


Apple-Kernels in general, 


Wherefore in raiſing of Nurſeries, 
our Kernels from a 


ull of Boughs and Branches ; For it 
ay be obſerv'd, that as the Head is 


full of Boughs and T wigs, ſo pro- 


portionably that Stem abounds with 


Roots and Fibers; and as is the Tree, 
ſo will its Product or Seed be- I 
have ſo much remarqu'd this, that 
I would much rather give 124. per 
Tree for thoſe fo raiſed, than a Pen- 
ny a Tree for ſuch as are raiſed from 


Shrubs or Apple-Trees. 

From ſuch Kernels as afore-· men- 
tioned, I do know, Trees may be 
raiſed ready to be Tranſplanted in- 
to Orchards, and Produce a Buſhel 
on a Tree within 10 or 12 Years 
after the Kernel is put into the 
Ground ; For the doing of which, 
and. to raiſe a Nurſery to the beſt 

| | Advantage, 
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Advantage, I will ſhew you the beff 
Expedients my ſelf have Experienc'd 
in the following Particulars. 
1. As to the Oraering of your Ker. 
nels of fuch Crabs as aforeſaid, ci-M12 
ther put them in the Ground ſo ſoonſWſov 
as they may be taken out of thebel 
Crab, or elſe. ſo ſoon as the Winter int. 
will give Leave, the ſooner the be. 
ter; But if you keep them till the 
Spring, take care they be kept nei 
ther too moiſt nor too dry; If too 
moiſt, they will Heat, c. If to, 
dry, they will not grow, therefor: 
keep them in a mixture of dry ſandſ Ro 
within Doors. 4 
2. 80 ſoon after January, as the 
Seaſon will permit, ſow your Ket- 
nels in Ordinary good Ground (that 
lies as warm and Lue from the 
Wind as may be:) Let the Ground 
be well dig'd, and the Kernels be 
Rak'd in, ſo as they lie not too 
deep; an Inch, as near as you cat 
gueſs, is. enough; when they are 
; come 
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come up, preſerve them clear of Grag 
and Weeds, till you have them Tranſ- 
planted. . 

3. The next Spring, viz. About 
12 Months after your Kernels were 
ſown, you may draw thoſe that are 
beſt Grown, and Tranſplant them 
into a Nurſery. 

4. Let your Nurſery-Ground be 
made good with Dung, and well 
digg'd, and mixt together, and ſer 
them in Rows ſo far a as that 
you may digg between, viz. The 
Rows at 2 foot diſtance: But in the 
Rows the Plants may be placed with- 
in 9 Inches of each other. 

5. Before you ſet your Plants in 
the Nurſery, be ſure Crop off the 
downright Root, fpread the ſmall 
Roots, and cloſe up the Ground ve» 
ry well about them. 

6. The next Spring after this, you - 
may return again to your firſt Planta» 
tion of Kernels, and draw forth, and 
Tranſplant into your Nurſery, as 
aforeſaid, 
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aforeſaid, as many more as have made 
a good ſhoot, Ordering them as the 
firſt, and ſo you may do from year 
to year; But obſerve, the laſt of all 
are not fo good as the firſt, altho 
for the Second or Third Year they 
may do well enough. 

7. Having thus Tranſplanted your 
Kernels into a Nurſery, they ought 
ſtill to be kept clean from Weeds, and 
alſo the Ground to be kept looſe, that 
the Roots may ſpread the better ; and 
therefore in the next Autumn before 


the Leaf is off, your Nurſery ougbt 


to be Digg d, but never amongſt them 
but once a Year; only pull up the 
Weeds in Spring and Summer, as ol. 


ten as occaſion requires. And here 


Note, the difference between Dig- 


ging your Nurſery and all other | 


Trees whilſt the Leaf is yet on, and 


afterwards, is greater than you may 


at firſt imagine; for that if it be done 


whilſt the Sap is up, if a Root ſhould 
happen to be cut, the fame will ſhoot 
| out 
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wut again, perhaps Two for One: 


is the ut after the Sap is once down, if a 
year Root be Cut, it will not ſhoot forth 
of all hat Winter; nevertheleſs be not too 


atly in the Sea ſon, nor yet too careleſs 

ff the Roots. 
8. By that time your Plants have 

ad One or Two Summers Growth in 


| 

Kors our Nurſery, the next Winter, or 
, and cher near the Spring, cut off all their 
„ that Hops, about a foot above Ground; 
and Ind the next March or April after, the 
fore iggeſt of them will be ready to be 
ugh rafted. : 

them 9. A Tree that is Grafted, having 
p the ade two Summers ſhoot, is fit to be 
is of. Tranſplanted into an Orchard, be- 


auſe there is far leſs danger of a 
oung Trees not Growing or Thri- 
ing, than is of an Old One. 

10. In Tranſplanting be ſure ſet 
ot too deep; to prevent which, 
is I do; Firſt, digg my hole 4 
vot ſquare, but no deeper than one 


ſhoot %, or thercabout, wiz. no deeper 
than 
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than the Roots, of the Trees ſhoul 
Lie; For if the Holes be digg 
deep, and filPd up again before t 
Tree is Planted, the Tree and all fi 

ether and never Proſper. 
If it be Objected, That if the ho 
be no deeper, they will not conti 
the Roots of many Trees, for ſor 
have Roots as downright and long 
Parſnips; ſome arg ſingle, ſome da 
ble, and ſome treble, and all dow 
right long ones, and ſuch an h 
will not receive them. 
T Anſwer, Away with ſuch Tre 
I would rather give 24, a dozenk 
them to Burn, than 64. fer Hu 
dred to Plant; and tho” there 
ſcarce one of an Hundred but pron 
thus bad, if they are never Tran 
planted (eſpecially if they come fr 
Apple Kernels) yet if from Crab Ke 
nels, and Tranſplanted as before 
Ordered, there is hardly one of 4 
will prove ſo improper, 
11. Now as tothe Charge of 
Mt 


r | 
ous; One mans Labour upon one 
ere of Land with Crab-Keracls 
ay after three or four Years raiſe 
en Thouſand Trees every, Year 
hich at 3 dper Tree, comes to 125. 
hich will well pay the Rent of our 
20d and the Gardeners wages; ſo 
he Charge of Planting your Orchard 
ill be very Cheap and Eaſy, for that 
Wi Acre of Lans Planted with fix 
ore-Trees, as for the Trees they 
omes but to 305. and the Planting 
bout 18 4. per Score, which is 95 
that by this Expedient, Nurſeries. 
ay be raiſed ſo as to afford an Acre 
W! Land to he Plantcd with the beſt 
Wort of Trees, and of the beſt Fruit for 
Ws then, 40 5. per Acre. FS 
12. After your Trees are Tranſ- 
lanted into Orchards, the greateſt 
Fare and Charge is to keep them ſafe 
rom being abuſed, either by Weeds 
hat may grow about them, Suckers 
hat may grow out of them between 
e Root, any ſpreading Boughs, and 
WF - from 


. 
from all Cattle, Coneys and Hlares. Andr t 
in caſe they are digged about the ide. 
Roots (where you. may, if you pleaſe, 
Plant Tarneps, Beans, Peas, or ar) 
other thing that may deſtroy the Graishrch 
or Weeds,) your Trees will*chriveropy 
much the better, and grow twice asu 
faſt; But in caſe you Plant Carran Mee, 
and Gooſe- Berries amongſt your 4p 
ple-Trees, you may glace 4 of them in 
the ſame Hole with your Apple- Tree 
(that is, making the hole about 4 foot 
ſquare, Plant your Apple-1 ree in the 
middle, and a Carran or Gooſe-Berry 
Tree at each corner) and keep them 
from Weeds, and all will thrive to- 
gether. But note that for Gooſe. Ber- N 
ries and Carrans, you had need be- 
ſtow/ more Dung than Apple-1 rees re- e 
quire; And alſo forget not to mix i 
your Dung and Earth together be- 
fore the Trees are Planted : For it 
a Tree ſtand in all Dung, ttis de. 
ſtructive to the Root. Mud and 
Soil of Ponds, Ditches, Cc. is as 8600 ö 
| or 
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And 
the 
eaſe, pre it be uſed. Ws 7. 

ach 13. As to the Soil moſt proper for 
araisWrchards, I do obſerve that all Land 
r1veWroper for Corn, as Wheat, Barley, Rye, 
CC aun, Peaſe, &c. are kind for that 
range. But the moſt Improper is ex- 
| Ape 
m in 
Tree 
foot 
1 the 
err 
them 
e to- 
Ber- 
| be- 
es IG 

mix 
be⸗ 
or it 
de- 

and 
good 


e other ſide, Grounds very wet and 
old. e n 


es, very great may be the profit 
at may be raiſed by Planting them 
mongſt your Apple-Trees, becauſe 


ewhere. But becauſe the Carrans 
ve the ſhadieſt Ground moſt, let 


dt of your Ground, between your 
tows of Apple- Trees in the moſt Sun- 
part. | 

15. As for raiſing of Curran and 
wje-Berry-T rees, its very eaſy and 
eech, as thus: Take either of the 
D 2 ſaid 


xr this purpoſe as any Dung, pro- 
ded it be Sun-Burat and dryed be- 


team hot and dry Sands, and on 


14. As for Curraus and Gooſe-Ber- 


hey will thrive there better than 


ie Gooſe-Berries be Planted in the 
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ſaid Trees about the End of Febru 
or begining of March, lay dow 
every Limb flat with the Groun{ 
cover every T wig with good Eart 
and turn out the Tops that they ma 
lie above Ground, and every Ti 
Will both Root and ſhoot forth; 
that by the next Winter you m 
have of one Tree, Forty or Fiſt: S! 
perhaps an Hundred, well-roote 7 
Plants, fit to be ſo Tranſplante 
Take Care to keep the uncover 
Stock, which is between the old Ro- 
and cover part, that it run not o 
in Branches; for if it do, the Twig 
will be robb'd of that Nouriſhmer 
as ſhould feed them. Alſo remen 
ber to keep them clear of all Graf 
and W eeds that may Annoy then 


(unl 
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C HAP. IV. 
Directions for Brewing the Fineſt 
 MALT-LIQUORS, Mach Better 
and Cheaper than hitherto known: 
, Shewrng \ What Care is to be talen 
in the Choice of Water, Malt, au 
Hops; and in what Propartions they 
are to be Mixed, Boyled and Ferment 
ed, for Making. the beſt March, or 
October Beer, Strong Ale Co. 
Alſo Particalar Direftions for the 
right Managing all Brewing Utenſels. 


HEY who are Curious im 
Malt Drinks,as it is fit every 
one ſhou'd be that uſes em, 

(unleſs their Circumſtances be ſuch 
that they muſt be contented with 
Ali what they find) generally make out 
all their firſt Mort alone into Ale or 
irong Beer Ale is the only word 
D 3 uſed 
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uſed in the North of Euglaud for 
ſtrong Malt Drink : And was likely 
the only ſtrong Drink our Porte 
Fathers made of Mall. 

Indeed before the uſe of Hip, 
which began in England about the 
Year 1540, as I take it, it was hard 
to Brew Drink, which wou'd be Fine 
before it was Eager. All good Al: ö 
now made with ſome {mall mixture 
of Hops, tho* not in fo great Quan. 
tity as Srong Beer, deſign'd for longer 
keeping: And is for that purpoſe 
uſually Brewed in March or Octaber. 
He that will Brew well, muſt be 
careful in the Choice of his Water, 
Malt, Hops, and in the manner of 
mixing and fermenting them. 

1. As to Water, Pond-Water and 
other Standing Waters in fat Ground 
if clear and Sweet, make a Strong: 
er Drink with leſs Malt, than Wel, 
Pump, or Conduit Waters: Tho! any 
of *theſe that are not hungry, and 
will bear Spe, and Lather without 


breaking 
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breaking, are good. Rain- Mater, 
which Lathers the beſt of any, if 
ſaved from Lead, or where rings 
no Salt from the Mortar over which 
it may pals, its good to Brew Ale 
to be drank new; but is not proper for 
Drinks to be long kept, It being very 
apt to change; and unleſs kept cool and 
in great Quantities, as in the Leaden 
Cilteras in Cellars at Amſterdam, will 
corrupt and putrify the ſooneſt of 
any Water. Thames- Mater taken up 
about Greenwich at Low Water, 
where it is free from all Brackiſh- 
peſs of the Sea, and has in it all the 
Fat and Sullage from this great City 


of Landon, makes very Strong Drink. 1 


It will of it ſelf alone, being carryed 
to Sea, ferment wonderfully, and af- 
ter its due Purgat ions, and three times 
ſtinking (after which it continues 
ſweet ) it will be {a ſtrong, that Seve- 
ral Sea Commanders have told me it 
would burn, and has often fuddled 
their Mariners. Other Commanders 
; I A, have | 


5 


-+.& 
have denyed this, which I thought 
I had Reaſon to impute to their want 
of Obſervation. However I con- 
ceive Thames. Mater is by no means 
fit to Brew ſtrong Beer to keep, for 
that, let the Drink which is Brew. 
ed of it be never ſo clear, it is apt 
on any conliderable and ſuddea 
change of Weather, to ferment and 
grow foul. And I take this for a 
Rule, That no Male Drin is truly 
good, which is not perfectly fine. 
= Upon tlie whole, the beſt Liquor to 
= Brew with, is that which is taken 
from a ſmall clear Rivulet or Brook, ¶ ca 
undiſturb'd by Navigation or Ford- C 
ing, and taken up in dry Weather, Þ afte 
when no Rain has lately waſhed the I Wa 
Banks. My firſt two Brewings were [kno 
made of ſuch Water; which with the 
| all my Care and Experience I cou'd be 
never equal ſince: Though I have I ter 
deen very curious and ſent ſome Miles I for 
for my Water. Poſſibly much the Jas f. 
beſt Water in England is that at I boft 

Caſtleton 


T1 & 
Cafiteton in Derbyſhire, commonly call» 
ed, The Devils Arſs, &c. Which 
Owzes from a great Rock, covered 
over with a ſhallow Earth and ſhort 
Graſs a top. It is incredible that ſo 
much Water ſhou'd percolatethrough: 
ſo vaſt a Quantity of one Rocky 
Stone, were it not obvious to any 
one who goes into Pools Hole, where. 
he will find the Water continually 
dripping through the Top, and run- 
ning down the Sides, till it makes a 


tom of that Prodigious Rocky Con- 
cave. I have ſeen the A/e made of 
Caſtleton. Water as clear in three days 
after it was Barrelled, as the Springs 
Water it ſelf, and impoſſible to be 
known by the Fye in a Glaſs from 
the fineſt Canary Wine. Brewers ſhowd' 
be as curious in the Choice of . 
ter for their firſt Wort, as Cooks are 
for their Boyling of Tom Peaſe. For 
as ſome Waters will never Boyle them 
ſoft ſo will they never make good 

D 5 Ale: 


kind of Chryſtal Rivulet at the Bot- Jl 
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Ale or Strong Beer. However if Þ (, 
the beſt Water be not to be had, but f 
at too great a diſtance and charge, Þ he. 
you may for your Second and Third th; 
Worts, which are quickly ſpent, and I wi 
uſed only for Table Drint, make uſe of W an; 
fuch Water as you have near at hand. Cc 

2, As for your Malt; The North Narr 
Country Malts from Nottinghamſhire, ¶ are 
Derbyſhire, Leiceſterſhire, Cheſhire, Lan. Be 


nh c2ſbire, &c. are the beſt, eſpecially I out 


for Ale, but are generally too flack I len 
dryed for March or October Beer, Gr. 
which is to be kept at leaſt half a so 
Year before it be Drank. The Good- ſ To 
neſs of theſe Northern Malts proceeds I Dr 
partly from the Corn which grows 
on Grounds more reſted than in the 
Sout hera Countries, where the Reats 
are more racked, and the Grounds 
more worn by continual Sowing ; 
and partly from the making, 1n 
which they take more time than in 
other parts, and dry it leiſurely with Þ we 
P43-Goal Charkt, called in ſome 2 
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Coal, and in others Calm, which is 
ſweet and gives a gentle and certain- 
heat. Whereas in the South Eaſt parts, 
they dry their Malt with Straw, 
which is hard to keep to a moderate 
and equal heat. And in the Weſf 
Countrys with Mood, which gives. 
a moſt ingrateful Tack to ſuch as 
are not by Cuſtom familiarized to it.. 
Belides, in the Worth, they do not run 
out their Barley in Malting to ſuch 
lengths as in other parts: And in 
Griading they ſet their Upper Milſtone 
ſo high, that it breaks off only the 
Tops of the Clive, which makes their 
Drink ſo. fine. And Malt ſmall. 
ground will never make fine Drink. 

There is poſſibly ſome Reaſon for 


the Obſervation, that Malt mixt of ſe- 9 


veral kinds makes the beſ# Drink: And 
thatit ought tolie ground in the Sacks 


three or tour days beforeit is uſed. 


. Your Hops muſt be bright,. 
well ſcented, well dryed, cured and 


bagg'd; and cnerally ſpeaking are 
7 " beſt: 
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beſt about a Year old. They are 
a very uncertain Crop, and conſe. 
quently of a very uncertain Price, 
lometimes ſold at about Six Pence, 
ſometimes at about half a Crown 
per Pound, And I believe it may 
he truly ſa id, That better Hops have 
been ſold for Six Pence or under, 
then ever were ſold for Two Shillings 
per Pound, or upwards. Indeed, all 
Fruits are beſt when they are cheap- 
eſt. Thoſe Years that are kindeſt 
Quality always producing the greateſt 
for the Quantity. So that it is cer» 
tainly a wiſe way, on all accounts, 
to furniſh ones ſelf well with Hops 
well cured in a cheap Year, 

4. In your mixing and ferment- 
ing all theſe three together, That 
is in Brewing, after you have made 
a diſcreet Choice of your Materials; 
You muſt firſt conſider what fort 
of Drink you deſign to Brew, and 
accordingly proportion your Quar- 
tities. If you deſign your firſt Wort 
for ſtrong Ale or March or - Oitobr 
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Beer; you mult proportion five Gal- 


ons of Drink to every Buſhell of 
alt (that is to ſay avoiding Fra- 
ions) 
n Hogſhead of Ale or Beer. But it 
z diſproportion of Malt Drink, as 
Fight to Five, almoſt a Third of 
your Liquor in the firſt Wort will 
be abſorpted by the Malt, never to 
be return'd, and an allowance is ta 
be made of about a Sixth Part to 
evaporate in Boyling. So that if you 
expect to clear a Hogſhead of Drink, 
that is fifry four Gallons, from your 
feſt Wort, you muſt put into your 
Meſch-Tub near Ninety Gallons of 
Liquor. But for your Second or 
Third Worts, the Goods being wet 
before, you need put up no more 
Liquor than you intend to make 
Drink, except an allowance of about 
a Tenth part for waſt, that not 
Boyling fo long as your firſt Wort. 
And you may of your 2d Wort make 

| One 


Eleven Buſhels of Malt to 


uſt be remembred, that in ſo great 


65 1 
one Hogſherd of good middle Ben 
or Ale, as ſtrong as the common 44 
houſe Drink in London. And you 
Third Mort will make one Hog ſheadthen 
of good Small Beer. 
Il propoſe in this Caſe the draw. 
ing of Three Worts, becauſe of the 
great Quantity of Ma# to a ſmall 
of Liquor. Otherwiſe in Ordinaryſſſtalf 
Brewings,where you deſign not veryſſſ#d0! 
ſtrong Drink, ſix or ſeven Buſhelb H 
of Malt will make one Hog-ſheadfſtaks 
of good ſtrong, and another of ſmall Thi 
Beer. And in ſuch caſe, two Moakſe Ch: 
will as well take out the ſtrength fide 
of your Malt, as three in the othet. IA © 
The Proportion of Hops may bel © 

half a Pound to an Hogſhead of Por 
ſtrong Ale; one Pound to an Hog - eon 
ſhead of ordinary ſtrong Bax to be the 
ſoon Drank out, and on * 
to an Hogſhead of March or. October in 
Beer : And for the after Worts, which 
are not to be kept long, what comes K: 
from the. firſt Wort will ſerve well L. 
7 
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nough to Boyl again with them. 
If. you put into your firſt Wort a 
greater Proprotion of Hops, and Boyl 
them all che while your Mort Boyls, 
ou Will make it too bitter: But I 
onceive it adviſeable to double the 
Proportion, by taking out the firſt 
nalle parcel when your Wort has Boy led 
inary half the time you deſign it, and then 
 veryſadding the ſame. Quantity of freſh 
ſhells Hops to continue Boyling till you 
ſheadYtake your Wort out of the Copper. 
ſmall} This* willl ſomewhat encreaſe your 


> Buy 
1 Ale. 
Your 


{head 


Iraw. 
bf the 


rakſs Charge, but that will be very incon- 
neth © fiderable, if you furniſh your ſelf in 


ther, Ja cheap year of Hops. 

y bel Hitherto of the Qualities and Pro- 
1 off portions of your Materials. Now 
Hog · concerning the manner of putting 
o bel them together. 

und} After you have put your Liquor 
Tober in your Copper, ſtrew an handful 
hick two or three of Bran or Meal upon 
mes it, not ſo much to ſtrengthen your 
well Liquor, as to make it heat mg 
or 


4 
for ſimple Water alone will be long 
ere it Boyl. But yon muſt take your 
Liquor out of the Copper when it; 
begins to ſimper, and not ſuffer it 
to Boyl: For though it were grant 
ed that the Boyling did no harm tg 
your Liquor, by evaporating the Na. 
eural Spirit of the Water (which it; 
likely does) yet *tis a needleſs ex 
pence of Fuel and Time, firſt to make 
it too hot, and after to ſtay till *ti 
cooler again. For you muſt by no 
means mix your Malt with Boylug 
hot Liquor, which will make the ing 
Malt clot and cake together, and this 
the moſt flowry parts of it run] kee 
whitiſh, glewy and ſizy, like Sad: I fink 
dlers Paſte, ſo that it will never mix I fire 
kindly, and give out its Strength wit 
equally to the Liquor. _ 

I had nor dwelt fo long on this my 
Head, but that I know many put Nor 
their Malt firſt in the Meſch-Fat, I ſtir 
and then pour in their Liquor for I dot 
the firſt Wort, which is indeed 2 bri 

| 2 ry 
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fary in the Second and Third Worts. 
The contrary PraQtice of putting 


in your Liquor firſt, has theſe Ad- 


vantages. 
Firſt, Youcan never otherwiſe gueſs 
when your Liquor 15 juſt cool enough 


*M to be mingled with your Malt: But 


in this caſe,lyou have a certain Criterion 


Ind Rule to judge by, that is, you 


muſt let your Liquor remain in your 


Meſch-Fat till the Vapour from it 


be ſo far ſpent, that you can ſee your 
Face in the Liquor: And then pour- 


ing your Malt upon it, you have 


this farther Advantage, that you 
keep your Liquor longer hot, and it 
ſinks gradually, diſtributing it's 
ſtrength to your Liquor equally, 
without matting, and if it does not 
deſcend faſt enough of it ſelf, you 
muſt preſs it down with your Hands 
or Rudder, with which you uſe to 
ſtir your Moaks. This muſt be 
done by degrees: Always remem- 
bring, that you ſhake your * 

ore 
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fore you remove them over the ſides 
of your Meſch-Fat, to get out the 
Flower of your Malt which ſticks to 
them. And after all your Malt i; 
ſettled, and your Liquor appears 
above it, you mult put up in your 
Meſch-Fat as much more hot Wa. 
ter out of your Copper, as will male 
in all Ninety Gallons, for ond Hog: 
head. Then ſtir it. almoſt without 
cealing, till it has been in the Meſch- 
Fat about two hours from the firſt 
putting up your Malt, in which your 
Servants may help and relieve ons 
another, | 

After this pull out your Rudder, 
and putting a little dry Malt a top, 
cover it cloſe, and let it ſtand Bal 
an hour undiſturbed, that it may run 
off clear, and the Malt being ſunk to 
the Bottom, the Liquor a top will 
run through it all again, and bring 
away the ſtrength of it. After this, 


you muſt lift up your Tap-ſtaffe 
and let out about a Gallon, not in- 
10 


22 
to your Tub underneath or Under- 
back, which is to receive your Wort; 
but into your long: handle Jett, and 
put it up back again, ſtopping your 
Tap-hote: This do two or three 
times, till you find it runsclear, which 
it will uot do at firſt, though your 
Tap-hoſe be never ſo well adjuſt- 
ed. 

Throughout the whole Courſe of 
your Brewing, you muſt be very 
careful to do all you can to promote 
the Fineneſs and Clearneſs of your 
Drink. | | 

In the North of England, where 
much the beſt Malr-Drink is made, 
they are ſo careful of making their 
Drink Fine, that they let their firſt 
Wort ſtand in their Receivers till 
it is very clear, all the groſs parts 
deing ſunk ro the Bottom : This they 
continue te do about Three | hoars 
in Summer, and Ten or Twelve 
hours in the Winter, as occaſion re- 


ter 


_ 


quires, which they call Blinting, af 
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ter which, leaving the Sediment be. 
hind, they only lade out the Clear 
Wort into the Copper. Which, 
Cuſtom is peculiar to the North, 
and wholly unpractiſed in other 
parts. | 13 

Whea all is run out into your Re- 
ceiver or Under-Back, Lade or Pump 
out your Second Liquor, ordered 
ſo as to be juſt then ready to Boyl, 
on your Moaks: And putting your 
firſt Wort into your Copper again, 

let it Boyl reaſonably faſt (which 
Boyling the Hops put on it will much 
accelerate) for about one hour and 
an half, for March or October Beet 
to be kept long: And one Hour 
for ſtrong Ale, to be Drank new. 
I know that a longer Boyling 18 
generally adviſed: But! ſhall an- 


=_ {wer that when I come. to ſhew the 


Reaſons why common Bremersſeldom 
or never make good Malt Drink. 
I adviſe theWorr rather to be Boy led 


reaſonable faſt, for the time, than 
| | to 


t be. 
-lear 


hich, 


orth; 


ther 


Re- 
ump 
ered 
3oyl, 
your 
3a 10, 
hich 
auch 
and 
Beer 
Jour 
jew. 
g is 
the 
dom 
ink. 
yled 
than 
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to ſtand ſo long to Simmer, becaufe 


common Experience ſhtws it waſtes 
leſs, and Ferments better, after ſo long 


Boyling, than Simmering. 


Your firſt Wort, being thus Boy led, 
muſt be Pump'd or Laded off into one 
or more Coolers or Cool-Backs, in which 
leave the Sullage behind, and let it run 
off Fine. The more Coolers, and the 
thinner it ſtands, and the ſooner it 
Cools (eſpecially in hot Weather) the 
better: Let it run from your Cool 
Backs into your Tun very Cool, and 
ſet it not there to Work, in Summer, 
till tis as Cool as Water.) In Winterit 
muſt be near Blood warm, at leaſt the 


Bowl,in which you put your 77 ro 


ſet the reſt on Working, mult have a 
mixture of Worr, hot enough to make 
tall Ferment. When you find it be- 
pins to work up thick to a Teſt, mix it 
again with your Hand-Jett, and when 
it has work'd it ſelf a Second time to 
aJeſt; If you deſign'd it for Ale and 
ſpeedy Drinking, and hopp'd it accor- 
wal dingly 


— — 


dleanſe it into your Veſſel with 
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dingly, then beat in the Jeſt every five 
hours, for twp days together in the 
Summer time, or more, according as 
the Weather is; and for three or four 
days in Winter, covering your Fat 
cloſe that it fall not in your working 
— : 
When your Tef begins to work fad, 
and upon turning the Concave of your 
Bowl downwards, ſticks faſt to the in- 

ſide, then, Skimming off the Te/t firſt, 
dleanſe the reſt into your Veſſel, lea» 
ving all your Dregs in the bottom of 
your Tun, and putting only the clear 
up: After it has a little Fermented in 
your Veſſel, you will find it in a few 
days fine, and fit for your Drinking. 
Though according to the Quantity of 
your Hops you may Propotion it for 
longer keeping. . | . 

If you Brew in March or Octobò, 
and have hopp'd it for long keeping, 
you mult then upon its Second Wor- 
king to a Teſt (after once beating i) 
t 
Teſt 
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five in it, Gllingir ſtill as it works over, 

the id leaving when you ſtop it up a 
ig as F'ood thick head of Je, to keep it. 
In Brewing March and October Beer, 


hound with Iron Hoops, containing 
[wo, Three, or Four Hogſheads, 
cording to the Quantity you intend 
omake, putting all into one Veſſel. 
This ſort of Drink keeping, digeſting 
nd mellowing, beſt in the largeſt 
Vantities. | 


n of | Your Veſſels muſt be Iron Hoop d, 
lear We your March Beer will be in danger 
:din I be loſt or ſpoiled: Leaving yobr 
few. ent-Peg always open, Palls it; and if 


happen to be faſtned but Six Hours 
ether in the Summer, a ſudden 
hunder or Stormy Night may hap- 
n next Morning to preſent you in 


obey, Nur Cellar an empty Veſſel and a 
ing, Norered Floor. Es 
Vor- Ilt is pretended that March is the beſt 
in) Nonth for Brewing, and the Water 
the en better than in Odober : But I al- 
Teſt ways 


tis adviſable to have large Veſlels 


1 


ways found that the October Beer N wit 
having ſo many cold Months to dpa 
geſt in, proves the better Drink bia g 
much; and requires not ſuch watch Ine. 
ing and tending as: the March Bert f 
does, in opening and ſtopping thefWfor 
hole on every change of Weather, 
Many Country Gentlemen talk 
of, and magnify their ſtale Beer o 
Fife, Ten, or more years old. ITI 
true more Malt and Hops than I pro 
poſe will keep Drink longer than looſ, 
vie to do: But to ſmall purpoſe ; foſbeſo 
that it will not exceed mine in ag x. 
—_ deſirable, . except ſuch an er 


| 
i 
. 


ond 
traodinary Strength as few Men cargan; 
for. I always broach mine at aboutin th 
Nine Months end, and my Marding | 
Beer at Chriſtmas, and my Ottovpaly 
Beer at Midſummer, at which time}. N. 
it is generally the beſt: But wiltion 
keep very well in Bottles a year q m 
two more. Stop your Veſſel cloſReaſe 
with Cork not Clay, and have neaffeldoy 
the Bung-hole a little Vert his 

op" 


— — 
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with a Spile, which never allow tobe 
to di palld out, till you Bottle or draw off 
k byſla great Quantity together. By winch 
ratchſmeans it is kept ſo clofe ſtopt, that 
Herr it flouſhes violently out of the Cock 
3 tbeſlſor abouc a Quart, and: then: ſtops 


ather. Non a ſudden, and Perles and Smiles 


na Glaſs like any Bottled Beer, 
tho in the'Winter-time: But if once 
you pull out the Vent- Peg, to draw 


goſe this Briskneſs; and be ſometime 
before! it recovers it. * 

I propoſe no Directions for the Se- 
ond and Third Worts: He that can 
Snanage- the firft well, can never fail 
In the reſt. Your Third Wort, be- 
Sg poured: on hot Goods, may be 
ovpaly Cold Water. | 

time 
t wilktions for Brewing that readily occur 
ear 080 my Memory, I come to ſhew the 
| clofReaſons why: Common Brewers v 
e neaeldom or never make good Drink. 
t-ho\Fhis L know is generally attributed to 
ſtop = their 


—_— — 


Quantity at once, it will ſenſibly . - 


Now having given the beſt Dire- 


— — . —— U —[— . —— ů — * — . 
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their Underboyling their ſtrong Morin | 
Which to prevent, ſome Brewers 1 van 
their Detriment, and no manner of any 
Advantage to their Drink, have Boy. all 
led them three hours, which is thrig I Be: 
2s long as geeded; and all to no pur. and 
Pee. ; rag 
In ſhort, the Reaſon we Tip: public e c 
and Common Brewers ſeldom or re. Icbat 
ver Brew good Drink, is, That they Mer 
if Wet more Malt at once, than "ts. 
poſſible they can have Veſſels, and} 
Servants enough to Work, and "ſet i 
cool enough to Ferment kindly: And 
withal, Brew ſo often, that they can- 
not ſufficiently, between one Breu. 
30g and another, cleanſe and fcald 
itheir Brewing Veſſels and Barrels 
giving them due time to dry, bu 
that they will retain ſuch a Reſt a 
will always Char and Sour their Li 
quors. And the Miſchiefs accrew 
ing by ſuch Neglects are incredible 
£0 Perſons unexperienced. | 
My Brewers have been ſo caution} 


1 

Noll this particular, that if any Ser- 
erg toll vants have by accident made uſe of 
er oflany long-handed Jet, hand Jet, or 
Boy. Nail, with cold Water during the 
thrice Brewing; they have ſcalded it a new, 
) pur. Ind let it dry before they wow'd uſe. 

again. Which Method ought to 
blicke carefully obſerv'd by all Perſons 
r rel bat deſire to Brew Good Strong 


they Merch or October Beer. 
n 't as + 4 : 8318 * 
„ And 42M * + 4-4 DEN 
(et , HA F. V. 
And 8 


can. Iſtractions for Breeding Horſes —_ | 
rew- Cheaper „ 4nd to 4 far greater Ads 
fealdY vantage than bitherto known. Of the 


reis C#oice of rhe Stallion, and Studs 
„bu Mares. 5225 
{| 23 


YHE ſame Care is to be ta- 
rew ken in this Point of Choice, 
diblel as the Gardeners take to have 
Pood Stock, and Cyon to produce a 
Noble and Generous Fruit: If you 
E 2 deſign 


ir Lt 


tious 
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deſign Horſes for Shape and Beauty, 
your Stallion and Mares mult be ex- 
quiſitely ſhaped, but more eſpecially 
the Mare; for in Creatures that ge. 
nerate, Partus ſequitur ventrem, the iſ 11, 
Form and Shape of the Foal is tor iſ v4 
the generality more like the Mare 
than the Horſe: If you deſign a 
Breed of Horſes for. the Team, or 
Carr, the Stallion and Mare muſt be 
well · jointed: But take this for a ge- 
neral Rule in the breed of all ſorts 
of Horſes, that your Stallion and 
Mare. be both of Lively Brisk Na. 
tures; for Heavy. and Dull Breeders 
will. produce Lumpiſh Unprofitable 
Colts, unfit for Service and not worth 
Rearipg. .. In Choice: alſo of your 
Breeders, be ſure they are Healthy Il the 
and of ſound Conſtitutions : For in the 
Generations of all Animals, the He-. ¶ and 
reditary Diſtempers of the Parents 
Deſcend to the Iſſue, and your Colts 

for the moſt part will have the ſame 
Diſtempersa of the Stallion and Mare, 

2.1 


EE bs. 


2. Wild Mares not fit for the Race. 


It is therefore your Buſineſs to 
Handle and tame all your ſtud Mares, 
which may eaſily be done by often 
leading them about, ſometimes with | 
eaſy Burdens, and ſometimes by Back- 

ing them; keeping them to an eaſis 
Service will render them Tame and 
acquainted with their Keepers; and 
being thus ſoberly handled, you may 
at all times, without difficulty, Re- 
move them from one Paſture to and- 
ther; you may with eaſe bring them 
to be covered, and take their Colts 
from them: When as wild Mares are 
not only Troubleſome to keep, but 
they oftentimes deſtroy the Colts in 
their Bellies by their Wild running, 
and leaping over Ditches and Hedges. 


„ 
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3. At what Time your ads fs firf 
to be Handled and Covered. 


When your Mare is about Two 
Years old, is the beſt Time to take 
her up, and to make her Tame, and 
to break her, and the Year follow. 


ing when ſhe is full three Years old 


end Upward, you may put her to 
your Horſe to be covered. Some 
Writers are of Opinion that it is beſt 
to bring a Mare to the Horſe at two 
Years, but I have proved the contra. 
ry by Experience, which is the ſureſt 
Judge, and the moſt Faithful Di- 
rector. | 


4. How to Force your Mares to com 
T0 be Covered, 


Before you bring uw Mare to 
your Stallion, you muſt for ſome time 
put her into a cloſe Paſture kept and 


Fenced for that purpoſe,and put to her I in 


a 


1551 
2 ſmall Stoned Horſe to Wooe her, 
but be ſure be in no wiſe lon- 
er Unfetter'd, than ſome diligent Per- 
ſon be preſent to keep her from be- 
ing Covered; for if the Horſe be 
t Liberty when the Maris diſpo- 
ſed to be covered by him, ſhe will 
be ſure to be covered by him tho' he 
be lower than ſhe by a Cubit. Ha- 
ving thus excited your Mare to Gene- 
ration, bring Her to your great Horſe. 


5. The Order of Ccvering. 


When pou perceive your Mare 
will ahide tlie Horſe, and doth ſhow - 
Tokens that ſhe is deſirous to be co- 
vered, you muſt take care that the 
Horſe that is to cover. her be well 
Provender'd, and that he does not 
Drink much the Night before 


e to he ſhall Cover her. Ihen in the RB 


time Morning following at the Sun- riſing, 
and you may bring him to your Mare, 
o her ia ſome ſuch place as neither of 

E 4 them 
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them can Leap ont, where when he 
hath covered her twice or thrice, let 
him remain Feeding on Graſs with 


her without any Water. Then let |. 


your Horſe be taken up, and well 
Rubbꝰ d till the next Evening; when 
put him to your Mare again in the 
lame Place, and let him cover her as 


often as he will that Night, except 


you ſee him Chafe ſo much as will 
do him a Prejudice. 1d:n 


6. How toorder your Mare when cover d. 


When you have taken your Mare 


from the Horſe, theSecond time, which 


muſt not be till the Morningfollowing; 
Which time {except your Mare be 
ſat isfied with that which was done 
before) you muſt put your Horſe to 
her the third time, and when he hath 
Cover'd her as often as he will, be- 
t ween Four of the Clock in the Mor- 


niog, and Eight of the Clock in the 


Forenoon, take up your Horſe, * 
| : oF k | F e 
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let your Mare he led into ſome Wa- 
ter ko the middle at leaſt, where ſhe 
may Drink, but not too much, 
and then let her be led and put into 
the Stud, where no other Horſes muſt 


come near her. 


7. How to keep your Mares from being 


When you have ſeverally cauſed 
all your Mares to be Covered, as be- 
fore ; you muſt, about Lammas, in 
the Month of Jah, or the beginning 
of Auguſt, get a Mare or two which 
have not been covered that Year be- 
fore, and cauſing them to be Horſed 
according to the foregoing Directi- 
ons, when they are ready to be co- 
rered, you mult turn them to ſome 
other Stallion (which you eſteem 
not to be your beſt Hor ſe) amongſt 
your ſtud of Mares, and ſo he Co- 
vering that Mare or Mares you tur- 
ned with him into the Stud, ſhall 
cauſe 


— 
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cauſe the reſt (if any of them have 
not Conceived at their firſt Cove- 
ring) to come to that Horſe again; 
whereby you ſhall be ſure to keep no 
Mare Barren all the Year, but to 
have of every Mare a Colt, tho' not 
by your beſt Horſe: You may ſut- 
fer that Horſe to run amongſt your 
Mares for the ſpace of three Weeks 
or a Month. But if you turn him 
into your Stud, putting no Mare with 
him ready to be covered, he will at 
his firſt Entrance Beat all your Mares, 
and- by hurting thoſe which had be- 
fore Conceived, will do you more 
Hurt than Good. 


B. What time of the Tear is beſt fur 


your Mares to be Covered. 


'The beſt time of the Year to have 
your Mares covered, is from the end 
of May to the end of July, and then 
mall your Mare, which always goes 
with Foal one Year lacking a 
Month, Foal in ſuch Time of the Lest 


ag 


95 Hom to Diet Jour Stallion, for the 
Time ſbe ſhall Cover. 


_ Fj 

as ſhe ſhall find Plenty of Graſs to 
Nouriſh her ſelf and Colt withall. 
Whercas if 2 ſuffer hes to be co» 


vered in February, March or April, 


ſhe: will Foal ſo early in the Year, 
that-for want of Food ſhe Star ves 
both her ſelf and her Colt; for tis 
to be Noted, that neither Hay nor 
Oats, nor any other Provender, will 
ſo well Nouriſh a Mare, and breed 


Milk for the Colt, as will Graſs eaten 


off the Ground. 


It is here to be Noted, that altho? 
your Stallion ſtanding at hard Meat, 
will not miſs to get a Colt on your 
Mare, going to Graſs (if ſhe be or- 
dered as before) yet the beſt Dyet 
for him, during the whole Time he 
ſhall Cover; is to Feed on Graſs: 
When he hath taſted of the Graſs 
with the Mares he will like his Hay 


the 
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e 
the worſe, and alſo there is more dau- I. 
ger of breaking his Wind in feeding I ve 


on Hay than on Graſs. | vi 
10. How your Breeding Mare is to be M 
Aÿſed whenſhe ſhall Foal. no 

Bos © at 


Your Breeding Mare that hath a 
Foal in her Belly muſt 14 or 15 dayes 
before the Foal be taken from the 
Stud, and with ſome other Gentle 
Mare, or Gelding, be put inte fome 
Rank Paſture, well Fenced for that 
Purpoſe ; which not only makes her 
| ſtrong, and able to Foal without dan- 
ger, but will alſo afford Plenty of 
Milk to her Colt when firſt Foaled, 
and will ſoon make her ready to be 
Covered again. hy 13s 


11. How long 4 Horſe will be able to 
Coder your Mares. 


Tour Stallion uſed as is before ap 
| pointed, will ſerve for fix or ts 
Years 


19. 

Years to cover every year fe 
ven or eight Mares, and do you ſer- 
vice the reſt of the year beſides: 
Whereas, turned Abroad to your 
Mares, he can do no other Service, 
nor will he laſt above three Years 
at moſt. - 90 


12. The beſt Age for Horſes aud Mares 
fo Get or Bear Colts. 7 


The beſt Age for the Mare is from 
three Years Old to ten, and for the 
Horſe from four or five Years, till 
twelve; and after that Age the Coles 
of them prove Heavy, Weak, and 
Slothful. 8 | 


12. What Tine 6 the Tear is beſt to 
3 "ew oh Colts. | 


The beſt time of the Year to wean 
Colts, is at Candlemas or Shrovetiae, after 
the time your Colt is Foaled: In this 
Reſpect you muſt be very 2 

| or 
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for if your Colt be not well Weaned, 

well Summered and Wintered for 14 
the three firſt. Years, Namely, the 
firſt Year, when he moaneth for his 

Dam, he ſhall ſeldom or never come 
to be a good Horſe: Aud therefore L5 
when you wean your Colt, you muſt N 
bring him to ſome houſe, for that 
purpoſe; quite out of the hearing of do 
nis Dam, where they muſt be kept, Br 
and not ſuffered to come Abroad. Near In 
this place you muſt have Paſtures, Br 
wherein they may Air them ſelves I Ser 
and play every fair Day, for ſome 
time after the fourteen Days is paſt, of 
from the time you begin to Wean 
them, till Graſs is fully grown-inf] 1 
May, then put them into ſuch Pa- {ca 
ſures as commonly your milch Kine ſo 
is fed in, where they may not, by chi. 
Feeding in high and rank Graſs hurt Wa 
their Reins, and grow thick Neck'd, || and 
or by want of Food ſpoil their 8 
Growth; but feed them in a Thick, Co- 
Short, Sweet Graſs, till they have for-J| en 
gotten their Dams. 14. 


L 
14. What Feeding is beſt for Colts, from 
upwards of Two Tears. 


This is a General Rule, that Wet 
Lying, and lack of Feeding in the 
Winter, and Old Rank Feeding in 
Summer from 2 Years Old forwards, 
doth ſpoil the greateſt part of our 
Breed of Horſes in Englind, which 
in my Opinion, if well Order'd would 
Breed the beſt Horſes for all kind of 
Service, of any Country in the whole 
Barth. Foras Wet Lying, and want 
of good Feeding in the Winter, doth, 
Breed an heartleſs IIl-ſhaped Horſe, 
Subject to all Cold and Watry Di- 


pa. ſeaſes both in his Body and Limbs; 


ſo over Rank Feeding in Summer, 
chicfly from two .Years old and up- 
wards, doth Breed an Evil Veined, 
and Slothful Horſe,.ever ready (be. 
ing over Laden with fat fleſh) to get 
Coughs, and catch the Glanders up- 


for · en every Cold: And therefore your 


beſt 
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| beſt Feeding of your Horſe Colts, from 
two Years Old and upwards, for the 
Summer Feeding, is where he may I 
have a large Walk, and hungry ſhort I yet 
Feeding, and not yet ſo bare but that ¶ Wi 
he may (Travelling for it) feed him. ¶ mac 
ſelf full once in a Day, and that he I by 
"hinder not himſelf of his Growing; Mo 
but in any wife keep your Hor ſe. per 
Colts from covering any Mare till 
they be full five Years Old. 16. 


1 5. Why Engliſh Horſes taken up ſo 
Toung are not Good, 


The Reaſon why our Exgliſb Horſe Yi 
be taken up ſo Young, as I have heard 
ſeveral of our chiet Horſe Maſter: 
fay, is for that 'our Horſes being 
Great and well Fed, if they ſhould 
run long till they come to their full 
Strength, would be ſo unruly and 
miſchievous in their Breaking, thit 
they would rather miſchiet them-Aring 
ſelves and their Breaker than g 
1 made 


89 
made Tame and Gentle: This is 
the their Opinion which I fancy is ve- 
may ry vain and idle. For there neuer 
hort yer was fo Sturdy, ſo Unruly, and 
that E Wilful a Horſe which could not be 
1im- made Tame and Eaſie to handle 
t he Iby watching and hunger, in one 
ing; ¶ Months time at fartheſt, if his Kee- 
or ſe- Nper would uſe Diligence. 
till | 

16. The Manner of Handling an Un- 
| ruly Horſe. 

ere * 

This may be moſt conveniently 
de brought to paſs, if at firſt com- 
Jorſe ing into the Hon ſe before he will ſuf. 
neard fer his Keeper to handle him or to 
[afters take up his Feet, he do put no 
being eat before him either in the Rack 
hould ier the Manger, but let him take all 
ir fullſſis Feeding at his Keepers Hand:; 
y and ad ſo ſhall you make him Gentle 


„thüßßad Tame, without Stripes or Stri- 
them ring; and the Order before appoin- 
in 7 td in his Breaking, he being the 
made} : 


Colt 


—— g — — 


[ 90] 
Colt of a Tame Mare, and fed ſome 
part of every Winter at hand in the 18. 
FHuouſe, he will be almoſt Tame be. 
fore he comes to be broke, and will 
Jeldom prove a Skittiſn Fearful « of x 


a Horſe, Dc 4 ” uſe 
We 
I 27. 07 the Hater of * eg the Ha ral 
after by is Handedl. mat 
Wii 


Whoſoever doth keep his. Hork 
Bridled and Saddled atter Riding e 
a Journey, and let him champ his 
Meat at the Bit till he is in goods they 
Temper and almoſt Cold, and theiflever 
- Rub the Saddle place well, and doth Wet 
not give him Water when hot and Nig 
empty, or ride him faſt on a full Abr. 
Stomach, {hall ſeldom or never have V. 
his Horſe Sick or Lame, if he bePaſt: 
bred as is aforementioned before be la y 
take. Tag up for the Wan Cle 

ure 
Dae. 
Idle c 
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18. What Fadi is beſt in Winter 
for Mares, Weanling 5, &c. 


For your Winter Feeding you muſt 
ve one Order for your Mires and 
Weaalings of two years old in ſeve- 
ral Places, with a Hovel or Houſe 
made for them adjoyning to your 
Winter , Paſture, 'wherein you mult 
ſometime in the hard Weather, in a 
Rack, made for that purpoſe give 
them ſome Fodder, and be ſure that 


they be brought into that Houſe | 


every Night that is like to prove 
Wet, but in the froſty Days and 
Nights it is beſt to pin them up 
Abroad. N 

You muſt by all means keep one 
Paſture nigh. to your Houſe, where- 
In you may Feed your Mares and 


cal in the Winter time, which Pa- 
ture muſt not be fed in till Shrove- 
18 Dae. At which time and till the mid- 


Ie of May (before which Graſs is 


noc 


2 


1 
not ſufficiently ſprung in moſt places e 
for Horſes to feed on) is the time 
of moſt danger of being ſpoiled with 
Hunger of any part of the Year, in 
which time your Colts growing all 
the Summer following will make 

your Colt- Mares ſo very bare thatW** 
they ſhall not be able to Foal, and“ 
have Milk {ſufficient wherewith te 
Suckle their Colts. 


19. Ar what Age Colts may beſt | | 
Handled, 


When your Horſe:Colt hath be 
bred as is aforementioned, the bell 
Age in my Opinion to take him tc 
break, is when he is full Four years 
Old and the Vantage, or if you may 
ſpare him, and have good clol 
Ground to keep him 1n; rather a 
Five years old and the Vantage; fo 
then will his Joynts and Sine ws be 
Strong and well Knit, his Hoo: 
tough and not brittle, his Eye-ligh a 

| g00 


— 


— 


1 
laces ood, his Chin ſtrong; ſo that you 
time annot hurt him either in breaking 


in Reaſonable Riding: And heſides 
this, he will laſt a good Horſe till 
Nis 24 or 25 years old; whereas 
i you take him up at two or three 
jars old, as we in England common» 
do, you ſhall ſoon afterwards find 
im many times Blind, and Brittle- 
pofed, weak-Back'd, full of Wind- 
us and Splints, and he will ſhow 
eſt mſelf to be an old Stiff Horſe be- 

e he comes to be Ten years of 
ge; as are moſt of the Spaniſb Horſe, 
gecauſe they are taken up ſo young, 


With 
r, in 
g all 
make 
that 
, and 
th te 


Wie chief Reaſons of which is that 
im td Spain they have no good Cloſe: 
years round to let their Colts run lone 
u ma TG. 


We in England are ſufficiently 
Scovided with Encloſures and Lands 
t for the breed of all ſorts of Horſes 
ys bad other Cattle, and theſe Lands 
Hoof eap enough Rented, eſpeeially in 
e-ſight i North parts of England. Our 
good Horſes 
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Horſes are the moſt · eſteemed of anyy 
in Foreign parts, and have this good 
Faculty with them, that when cver 
they breed abroad they loſe the Ex. 
4% Strain and dwindle to the 
Strain of the Country where 
they are got; ſo that Foreign parts 
can never be furniſhed with Eg 
Horſes, but from England it {elf 
And the profit of {ending our Horſe 
to Foreign Parts has been ſufficient]y 
diſcover'd by ſome Merchants in 
London; and fince the Peace laſt made 
with Trauce, our Farmers have ex- th 
perienced the Advantage of breeding Ber 
Horſes, ſince at that time the Frend * 
Kings Subjects came to their own - 
Doors, and gave them three times the 
value for their Horſes than formerly 
they could have Sold them for. At the 
Concluſion of this preſent War, eff 
may with Preſumption ſay, That 
there will be a great Conſumption 
of Horſes in Foreign Parts, and that my, 
then they will become as Good 21 
$4 Commodity e in 
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aun Commodity as at the time before 
oodhentioned ; and therefore I leave it 
cverllo the Conſideration of our Gentry 
Eg · Irbo have Lands proper for breeding 
thei Cattle and of the Farmers who 
here Rent ſuch Lands; whether they can 
part nprove their Time and Lands better 
ien breeding Good and Serviceable 
{elf, orſes. Nets | 


orles 

ently TIT wy 
SAT DOES 5 

ade. CH A NE 

e ex- the Hubaudry aud Employment of 
ding Bees, and the great Profit and Ad. 
euch vantage thereof. ; 
* Wo 

es the] The 1 

— The Introduction. 

act i, 4. ; 

„ wil Mong all the Creatures which 
T hat our Bountiful God has made 
;ption for the Uſe and Service of 


d that , in Reſpect of great Profit Wit 

od all Coſt, of their Ubiquity or = 
a0ditj I in all Countries, of their Comely 
| Order 


Por fixſt with the Proviſion: of 


dance, (which need be no hindrance 
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Order and Continual Labour, the Bees 
are moſt wWorthy of our Ad miration. 


Hive and ſome little Care and Att 


to other Buſineſs, but rather a delig} 
ful Recreation in the midſt of our ls 
bours) they błing Sweet Product hoi 
for Food and Medicine. 
There is no Fruit, nor Flower, nt 
Wood or Forreſt, no Hill or Dale, n yer 


Promontary or Campaign Land, nq he. 
Fraufal or Unfruitful Soil, but whafy1, 


affordeth Matter for the Bee to work 
In their Labour and Order at home 
and abroad, they may be a Patter 
unto Men both of the onè and the 
other; for unleſs they are hindred by, 
Weather, Weakneſs, or want of Stuf 
to work upon, their Labour neve 
ceaſeth; and for their Order it isfucly , 
that they may well be {aid to have tr 
Common-wealth,ſinceall they do is i ou 


Common without Reſpect to privaicur 


Intereft 
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*<c [atereſt. They work for all, they 
watch for all, and they Fight for all. 
- 0? aff In their Private Quarrels when the 
itten ire from their Hive, how much 10 
ger you abuſe them, they will not re- 
iſt if they can by any means ger 
way; but when they are at their 
boi Hive, the common Treaſury for 
themſelves: and their young, they*l 
ght it out and contend for this pro- 
perly to the laſt Shanks. The Epi- 
thets given to Bees by ieveral Authors 
bayhich have written on this Subject, 
Sire, Profitable, Laborious, Buſy, 
yal, Swift, Nimble, Quick of Scent, 
Ybold, Valiant, Cunning, Chaſt, Neat, 
Brown and Chilly. 


Jr. Of the Bee-Garden and ſeats for the 


Hives. 


t is ſuc 1. Your Bee-Garden muſt be in a 
bave flat of Ground, near your Houſe, that 
do 15llou may always have them in fight, 
prlvanf our Aſſiſtance being often ſuddenly 
nteren \ F required 


— 


1 
required in all Storms and Fighting, 
when *tis your Buſineſs to provide 
them witlf a New-Houſe, and to part 
them in the Fray, 

2. See that they be ſecurely fenced 
from all Cattle, and Eſpecially from 
Hogs, and that they be ſecured from 
Wind, that when the Bees come home] Q 
Laden, and weary, they may ſoon ſettle Q 
at their Hives. W if 

3. Let the North fence of your 
Garden be very cloſe, and high with 
all, to fecure them from the piercing 
Winds of the Quarter, and therefore 
if poſſible Set your Bees on the Sout 
fide of your Houſe, where they wil 
have moſt Sun in Winter and beſt fer 
tle to their Hives. 

4. Let the Eaſt fence of your Garf A 
den be big and high, to keep the Bec Gr: 
as well from the Wind as Sun, for th 
Morning Sun does often bring the 
forth of their Hives, when the Win 
is ſo cold and ſharp that they cannd I 
endure it. But in no wiſe let Tre 
bf - Pla- 


ting, 
vide 
part 


>pced 
from 
from 
home 


ſettle 


our 
With 
ercing 
refore 
Sout 
y wil 


eſt ſet 


ir Gat 
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for th 
3 the 

Win 
canne 
let t 


Wy | 
Place be ſhadowed from the South 
Sun, for that does not only dry the 
leaves and relieve the Bees in Winter 
and Spring, but cauſeth them to ſwarm 
in Summer. | 

A Houſe, or Wall, or good Pales, is 
fitteſt for the North fence and a 


Quickſet hedge for any of the other 


Quaters, and it may ſerve for the firſt, 
if it bethick. 225 . 

Take care that the Garden be al- 
ways kept clean and ſweet, free from 
Noiſome ſcents. I have known a 
good hive ſpeiled by having Poultry 
rooſt over them. | 

Take care that it be neither Cold 
in Winter, nor very hot in Summer, 
Locus Eſtate non fervidus, heeme tepidus. 
A bare flower is very prejudicial; a 
Grafly ground I efteem-to be beſt; but 
let it be kept cut in Summer, for long 
graſs harbours the Bees Enemies, and 
let it not he wet in Winter. 


Let it be conveniently be ſet with 


Trees and Buſhes, fit to receive the 
F 2 {warms 


— — 
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Twarms as Plum, Cherry, Apple, Fil- 
berds, Hazels and Thorns, and theſe 
chiefly in the South and Eaſt Fences, 
and not too near the Stalls. 

The Place being thus fitted, the ſeats 
are to be provided, which whether 
Stools or Benches, muſt be ſet a little 
Shelving, that the Rain may neither 
run into the Hive nor ſtay at che 
Door. 'SVF 

Tis not good to Fg many Stalls on 
a Bench, becauſe in Winter it may 
cauſe the Bees to fight; for hereby 
they have acceſs by foot. to one ano. 
thers Houſes, which they may ſome- 
times miftake for their own. 

The Single therefore are beſt, which 
I would adviſe to be ſet at leaſt too 
Foot apart, and rather ſupported with 
4 Legs than to be flat on the Ground; 
af the Legs area or 14 Inches, 3 or 4 
Inches may be forced int o the Ground 
for their ſurer ſtanding. 

For their ſize they ſhould not be 


above half an Inch or an lach W 
c 


Fil- 
heſe 
ces, 


ſeats 
ther 
ittle 
ther 
the 


Is on 
may 
reby 
ano- 
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ind ; 
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the Hive, ſave only before where 

there ought to be the ſpace of 3 or 4 
Inches, that the Bees may have room 
enough to light upon it. 

Ihe beſt ſtools are of Wood, thoſe 
of ſtone ate too hot in Summer, and 
too cold in the Winter. 

The ſtools muſt be ſet towards the 
South, or rather with a point or 2 to- 
wards the Weſt, that the Hive may 
ſomewhat break the Eaſt. Wiad from 
the Door, and that the door may be 
Iigut at Sun Setting. 5 

The ſtools - ſhould ſtand in ſtrait 
Ranks or Rows from W. to E. five 


foot one from anot lier, meaſuring from 


door to door, and from 3. to N. ſix 
ſoot one behind another; beſid s, let 
them ſtand as far from 3 of the fences 
az they do from one another. 

The number of the Hives in a Gar- 
den is not to be determined. But it 
is generally computed that the Cli- 
macterical Number of nine times ſe- 
ven which is allo the Climacterick 
F 3 
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of Man is a ſufficient ſtock for a Bee. fo 
Garden; and out of thisa Man may 


I]. ſupply himſelf with a Competent 
Maintenance. | 


| k&; I. Of the Hives and Manner of Dress rec 


Hi 
ſong them. 5 kn 

In ſome Countries they uſe Hives 
made of ſtraw bound with Bramble; 95 
In ſome Wicker Hives made of Prive = 
Willow or Harl dawbed with Cow bi 
Dung, Tempered with gravelly duſt 5 


or Sand or Aſhes. 

The ſtraw Hives are the beſt, be. 
cauſe in them the Bees do beſt defend 
ther ol vec from the a1 when ther. oc 


LELLES v 23 od y 5 nome won y 
hang round together in the form of a Ta 
Globe (which the Philoſophers do ac- 
count a perfect figure) and therefore 
the nearer the Hive doth come to the I ch 
form, thereof the warmer and fafer th 
will the Bees be kept; but of Neceſſity 
the bottom muſt be broad, for the up- 
rightand ſure ſtanding of the hive, * 

"yy 6 
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for the better taking down of the 
Combs, and the Top mult rife from 2 
or 3 Inches higher than the form of a 
Globe. | 2 

A handle at the Top of each Hive is 
requiſite for 2 uſes viz. Carrying the 
Hive and ſtaying the Hackle from fal- 
ling off. | 

Your Hives muſt be of any ſize he- 


tween 5 or 7 Gallons, that any ſwarm {| 


of what Quantity or Time ſoever may 
be fitly hwed. Have always by you 
hives enough in ſtore, but moſt of che 
midling ſort, leſt you ſhould want 
when you have an Occaſion, 


" Your Hive being thus made, it muſt 


* ri. ee 352 ö 
C Uri 9 EILUL Lords manner. Take off 


all the Staring Straws, Twigs and if 


Jag ꝑs that are offenſive inthe hive, and 
make it as ſmooth as poſſible; if you 
need but few Hives, you may prune 
them blean with a knife, if many, 
then you may Singe or ſweat the In- 
Pp 4 ſide 
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fide, but do it which way you will, 
rub it well at laſt with a piece of a 
Grind Stone or rough Sand-Stone. 

Your Hive being pruned put in your 
ſpleets, 3 or 4 of them, as the largeneſs 
of your hive ſhall require,the upper 
ends whereof ſet together at the top 
of the hive, and the lower faſten 
about a handful above the Skirt ; be- 
ſides theſe ſpleets within the hive, the 
firaw hive muſt have 4 other ſpleets 


driven up into the Skirts to keep the 


hive from Sinking when it is Loaded, 
2 of them are the two door Poſt, the 


Diftances. Loney 

Ia Swarming time Seaſon the Hives 
that you are minded to uſe, thus; rub 
them down with ſweet herbs, ſuch 


as the Bees love, as Thyme, Baulm, 
W Savory, Marjoram, Fennel, Hyſop, 


Mallows, Bean-Top, Cc: and when 
the Swarm is ſettled take a Branch of 
che Tree whereon it is, and wipe it 


8 elcan, and then wet the inſide of your 
3 : ive 


2 — — OR 
DT EI BZ — _— 
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other two are hind- poſts ſet at equal, 


n 
hive with a lirtle Honey Mead or 
Salt and water, or ſmall Beer. And 
thus the Hives are to be prepared and 
en 


Lou muſt be ſure always to keep 


your hives cloſe covered, and the beſt 
Covering is a thick hackle. A/vearis 
Stramines operire utiliffſima, The 

manner of making the hackle is thus, 
take four or five good handful of 
wheat or rye ſtraw drawn out of the 

Sheaf; beat out the Corn, draw out 
the Ears of each handful longer on 
the one fide than the other, and put- 
ting the long ſides together in form of 
a Sugar Loaf for caſting 
bind them all in one under the Ears 
as faſt as you can: The head is to be 
covered and bound faſt with a Cap 
whichmuſt be artificially wreathed or 
platted on the Top. For the length of 
the hackle each one is to be fitted to 
the hive, ſo that the Skirts thereof 
may reach to the Stool, or within half 
an Inch of it round about, fave only 
F 5 before... 


off the Rain, | 
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before where it muſt be parted ſome- 
Wbt ſhorter, that the Bees paſſage be 
not hindered; and then gird the Hac- 
= Kle cloſe to the Hive, left the Wind 
diſorder it: The Hackle thus fitted 
and-placed is now and then to be re- 
moved, not only to meet with Mice, 
Moths, Spiders, Ear-wigs, &c. which 
harbour under it; and to ſee what 


Breaches the Mouſe and Titmnuſe have 


made, but alſo to Air the moiſt Hive; 
and this muſt be done in a Warm and 
Windy Day after much Wet. 

In the next place, your Hives muſt 
be kept cloſe for Defence of the Bees 
_ againſt their Enemies, the beſt Cloom 


for the purpoſe is Cow-dung, temper- 


ed with Lime or Aſhes, with Sand or 
fine Gravel, which are alſo good 
WK againſt the gnawing of Mice, with 
# the Cloom cloſe up the Skirts and 
S Bracks of your Hives, that there be 
no way into them but only by the 
Door, and then rake Care not to move 
them without urgent Occaſion. * 
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_ Whenyou have Occaſion to remove 
them, Tile up a fide of the Hive with a 
little Tile Shar d leaſt the Bees ſhould 
be cruſh'd by the Rium of the Hive, 


and when removed, Cloom them up 


faſt again as before directed. 

Care muſt be taken of the Bees en- 
trance into the Hive, which muſt have 
three Doors; a Summer Door which 
muſt be made of ſuch a ſize, that the 
Bees in Summer when their number 
is greateſt, may have Air enough and 
free Egreſs and Regrefs : The ſpace of 
four ſquare Inches is ſufficient for any 
Stall. | 

The Summer Door 1s thus made, 
ficſt cut away the loweſt Rowl the 
ſpace of five Inches, & withthe Thread 
which bound hat part make faſt both 
Ends, then fill it up again, the two 
extream half Jaches of the Place with 
two Door Poſts, which are Splits of 
four or five Inches long run thro? the 
Bottom of the Hive. Ag 

The Winter Door or Wicket, is 
5 made 
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made of a piece of Wood an Inch and 
a quarter thick, and almoſt an Inch 
high, and five Inches long, at each end 
whereof cut away half an Inch, all fave 


before, leaving the uncut Ends aquarter 


thick with the full height to fit the 
Door Poſts, then in the middle of the 
nether ſide, cut through the thicknefs 
a paſſage of a third part of an Inch 
wide, and three Inches long. The 
uſe of this Door is to reſtrain the paſ- 
ſage, when there needeth not ſo much 
Room, that the Bees may the better 
keep out the Robbers, that the Cold 
may have the leſs force, and that the 
Mice may not enter. 

The Bar or Shutting is to be made 
= four ſquare, of ſome heavy Matter, as 
Lead, that neither the Wind nor the 


Crafty T;itmosſe may remove it: With 
W this Bar you may ſhut or half ſhuc 


| your Wicket, as you ſee occaſion, to 
defend your Bees according to the Ri- 


d our of the Seaſon. 


Every Hive ought to have its Settle 
| betore 
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before it, which is a piece of Board of 
the breadth of the Stool, and that 


length it may ftand leaning from the 
Ground to the fore-part of the Stool, 


' on which the Bees may ſettle when 


they come home, and on which they 
may Sun themſelves. 4 

I ſhall conclude this Chapter with 
giving you ſome Rules for ordering 
your Hives 1n the four Quarters of the 
Year. But you muſt underſtand that 
the four Quarters of the Bee Lear begin 
one Month ſooner than the Aſtrolo- 
gers: And contrary to uſual Cuſtom 
| muſt begin with the Summer. 

In the Summer Seaſon the Hives 
muſt have their large Entrance open, 
that they may have Air enough, and 
that they may not hinder one another 
is they return home from their Work, 
or be ſtop'd in Swarming; and there- 
ſore at Gemini ſet the Doors wide open 
without Bar or Wicket, and fo let 
them ſtand all this Seaſon, 

The Bees Autumn begins at Virgo; 
which 


[| 1907 | 
which is the moſt darigrous time of all 
the Year for Waſps who now learn the 
way into the Bees Hives, and Rob'em [and 
of their Honey, therefore ſhut up your I fir, 
Winter Gates and Bar them cloſe to I xt > 
keep out the Thieves and Robbers. 1 

The Bees Winter begins with Sagit- Is th 
tari us, in which as the Plants lie (till Bat x 
in the Earth, waiting the Sun's return N Sprc 
to revive them; ſo the Bees lye ſtill in Nꝛgai 
their Hives ſleeping away their Fruit. 
leſs hours, and Living on the Product 
of their Summer Labours : Yet if there 
happens a Mild and Warm Day they 
preſently goabroad to take the freſh 
Air, Recreate themſelves, Drink, Ex- 
erciſe their Wings, Carry forth their 
Dead, Cc. and having thus refreſhed 
themſelves, return to their Hive; but 
many of theſe Days are dangerous be- 
cauſe by warmth of the Weather they 
imagine the Summer is at hand, and 
ſo they Revel and Conſume the Victu- 
als which they would ſpare in Froſt 

W and Snowy Weather, You — be 
= | | bre 


ure this Quarter to keep 
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your Doors 
cloſe: ſhut when it is. Cold Weather, 
and never to open them but in a warm 
Air, and be ſure you ſhut them again 
t Night. | 

The laſt Quarter of the Bee Lear, 
z the Spring, which enters with Piſces, 
at which time the Plants begin to 
Sprout and the Bees begin to Breed 
gain. The firſt fair Day therefore 
in this Quarter open the Doors of your 
Hives and ſo let them continue; for the 
Colds will not at this time of Lear 
hurt your Bees, and the Day Cold will 
do them more good than hurt: The 
weaker Swarms which are more Sub- 
ect to Cold, you muſt leave but juſt 
toom enough in the Door for one Bee 
to paſs, that the Robbers may not have 
too large an Entrance; for now by the 
help ot the Sun they are able to main- 
tain a vigetous Siege. 

At this time in a Mornin 


x before 


the Bees come much abroad, gently lift 
up your Hives, and quickly ſweep 
away 


urg his Guts pull'd out ſhould be- 
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away the Dead Bes and other Rubbiſh, 
and Scrape your Stool clean, then ſet 


the Hive down and Cloom it Mone 


4, | and | 

cloſe up. . 
3. Of the Breeding of Bees, and of the ly C 
— Drone. Peg bree 

* ä Piſce 


There is a great Conteſt amongſt I » 
Philoſophical Bee-Maſters how the La, 
Bees are generated; ſome are of Opi- eld 
nion that they never generate but IF) * 
receive and bring home their Seed 
from flowers; others ſay that they have Neve 
amongſt em both Sexes, yet do not I. 
agree which are the Males,and which 
are the Females. Wy. _ 

The Drone is a Groſs Stingleſs Bee, 

that ſpendeth his Time 1n Idleneſs ; 
yet is there ſuch a Neceſſary Uſe of I. ! 
him, that without him the Bee can- beit 
not be: It is the Opiniomof ſome that 
he is made of a Honey-Bee, which is 
even as likely, as that a Dwarf ha- 


come. 
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oney Bee, but of a different Sex, 


Natural Heat the Honey -Bee ſecret- 
Conceiveth, and beginneth their 
breeding at the Suns Entrance into 
Piſces, when they firſt gather on flow- 
ers; but their chief time is in Arzes, 


eld Ambroſia in great Plenty Vari- 
ty and Vertue. 

The Bees will beſure to ſerve them 
1ave elves firſt, their firſt Generation be- 
not Nag always Females. 


hich 

25 Of tb Swarming of Bees, ana the 
Bee, Hivirg of them. | 

N a 

oof T he Stocks Maeigg Bred and filled 


their Hives, do ſend forth their ſwarms 
Irhich conſiſt of ſuch parts as doth 


4 Honey-Bees as well Old as Young, 
be. 4nd Drone Bees. 


ome Many 


ome 2 Gyant“ The Truth is, the 
Peone is of the ſame Species with the 


nd by whoſe Maſculine Vertue, and 


Faxr as, and Gemini, which Months 


the Stock, namely, of a Qgeen- Bee, 
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Many are of Opihion that the 
Swarm conſiſteth only of Young. 
Bees, and that the .Old Ones tarry 
behind; yet indeed the Swarm i 
not Younger than the Stock, for 
there is both of both Sorts. The 
.Young Bees Remain in the Stock hon 
with the Old for their Defence, andy... 
for the greateſt Labour ; and the old plea 
ones go with the young in the ſwarms o 
for their Aid and Guidance in their 
Work. The Drones they take with 
them for the Propagation of their 
Kind; and therefore thoſe Swarm 
that have many Drones with them 
will ſurely proſper. PRES. 

A Warm, Caim and ouowry 1pring 
cauſe many and ftrong Swarms ; but 
ſudden Rains prevent them; Dry 
Weather, makes Plenty of Honey, 
and Moiſt, of Swarms. The Chief 
time for Breeding Bees is the Spring, 
and the Summer for Gathering of 
Honey; ſo that when a dry Summer 
followeth a Moiſt Spring, the Bee · 
Folds will be Rich. The 
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t the The Bees Delight to Swarm in 


Calm and Warm Weather, but ef- 
pecially in a hot gleam, after a ſhow- 
r of Rain. The Swarms for the ge- 
rerality riſe between the Hours of 
nine and three, and ſometimes an hour 
ſoner or later. But they chuſe ra. 
ther. the Forenoon, if the Weather 
pleaſe them. 

The Swarming Months are two, 
Gemini and Cancer, that is, one month 
* the longeſt day, and one month 
er. 

Thoſe Swarms that come in the 
irſt S warming Month, are very good; 
but ſuch as come in the laſt Forte 


voht Ot tue laſt Swarming Month 
are but indifferent. Thoſe that come 
before the Blowing of Rua ced, come 
in very good time, and before the 
blowing of Black- Berry, but Blach Berries 
Swarms, are never good. 


A good Stock doth uſually caſt a 


I Prime Swarm, and an after Swarm : 
One Prime Swarm 1s worth two Or 


. thres 


. — 
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three after Swarms, unleſs the Prim oor 
Swarm be divided in the ware C 
ming, or ſome part thereof ſtay bend d- 
The Signs of the Hives PFulneſſelt x 
and Readineſs to Swarm, are feen adflurnin 
the Hive Door, 1. By the Bees hove ard: 
ing in Cold Rvenings and Morghird 
ings. 2. By the Moiſtceſs or Sweatyill + 
ing on the Stool, 3. By their Haſtyſhs we 
running up and down. 4. By theiqhrill 
. firſt Iying forth in Foggy. and Sulitryſſking 
Mornings and Evenings, and going Th 
in again when the Air is clear. 5 Pore 
When they wilt Swarm, ſometime wa 
they Gather together without theÞwar 
Door, not only upon the Hive, but If 
the Stool alſo, which is a ſign of ſ warde Bi 
ming; but when they lye and hanzd 
forth continually, it is a ſign that they ne x 
will not Swarm. Papi. 
For thoſe Stocks which not ſwar- ut 
ming in Gemini happen to lie forth, frin 
keep the Hive as Cool as may be, rao! 
by Shadowing of it, and Weg 
1 roun 
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und about it, and by enlarging the 
Primor to give them Air, and move 
warde Cluſter gently with your Bruſh, 
V beqad drive them in. 
I For ſuch as will not Swarm, your 
nefjelt way is to double the Stall, by 
en afflurning the Skirt of the Hive, Up- 
overrards, and ſetting an Empty pre- 
lorgird Hive upon it, into which they 
weatevill Aſcend, and Work and Breed 
Hailyhs well as in the Old. Such a Stall 
theichrill be very good to be taken, or 
uliryſſteing Young to be kept. e 
zoingf The Signs of after Swarms are 
„Pore certain, the Sign being 
times ways heard before they begin to 
; theſwarm. | 
but If the Prime Swarm happen to 
War: e Broken, the Second will both Call 
ind Swarm the ſooner, it may be 
ne next Day, and by that occaſion 
aply a third and ſometimes a Fourth, 
Put all within a Fortnight after the 
prime Swarm, except in ſome ex- 
Fraordinary Years both for Breed and 
| ö Honey. 
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Honey. After a ſecond Swarm, Nov 
have heard a Young Lady Bee callff.,, - 
but the Queen not being willing pdg 
part with any more of her Compaaſemp 
did not Auſwer, and the next dai en 
ſhe with ſeven others were broughfc,r; 
forth Dead, and ſometimes wheat} 
Queen hath given her Conſent to 
third or fourth Swarm, the Bees fin 
ding their Stock like to Live, ſhe\ 
themſelves loth to go out. 

When the Swarm is up, it is com 
mon to beat a Pan, Kettle, Mortar, o 
| Braſs Candleftick, near the Place when 
tis convenient for the Swarm t( 
pitch, and the Bees will follow th: 
Sound; and if they are got up inte 
the Air, the Sound will bring the 
down, or elſe you may fling Duſt o 
Sand at them, which will cauſe the 
to Pitch, : 
Sometimes they will fly ſo faſt tha 
you cannot take them, and then they 
belong to the happy finder; yet thej +7 
Law of Chriſtendom allows you to A 3 2 

| bo 
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fully. ſettled and at biggeſt, having 
prepared your Hive as before | 
_ Ordered. Take a Mantle or an 
convenient Broad Cloath and lay it 
on the Ground juſt under the Swarm, 
then take two Reſts, which are peice 
of Wood ſome what longer then thi 
bottom of your Hive 1s broad and 
about an Inch and half think theſe lay 
at Equal Diſtances on your Cloath, Rel 
no farther aſunder then that the bot- 
tom of the hive may reſt upon them Ma 
both, you muſt alſo, have a Bruſh 
made of a handful of Roſemary Hy- 
ſop Fennel or other Bee-herbs t + 
being Finiſhed. Ma 
Leet the Hiver firſt drink of the A8 
beſt Beer and waſh his hand anhiis e the 
therewith then let him go gently to]: 
work taking good heed where he fets 
his foot and how he handles: Having 
laid his Reſts and Mantle let him hold I 
the Hive in one Arm and Shake the Hu 
Bees into it and immedately with 
great gentleneſs ſet the Hive on the 

Reſts, 
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J or return to the place of the Swarm, 
let him lay in the Place ſome Stinking 


will keep the Bees from returning; this 
to be done if they pitch on a Bough. 

If they light on the Ground within 
two foot of it, Shake em or bruſn em 


Reſts over hem; if they light at any 
ſmall diſtance higher, you muſt raiſe the 
Mantle and Reſts with ſtools, and do 
as before; if upon a high Tree, you 


I Iaſtrument, and Covering it with a 
Mantle or putting it into a large Can- 
the! vas Bag bring them gently down to 


i ee Hive; it they light on the Body 


ly to of a Tree, then you muſt bruſh them 
« fers into a Mantle or Bag, and hive them 
vino las before ; if, they light on the top of 


Hold any thing, then muſt you ſupport the 


> the Hive on the top of a Prong over them, 
with Land drive them upwards into it; It 
the they fall in the middle of aHedge,then 

„ muſt 


2 — 


ine Reſt if any of the Bees remain behind 


Arable or other noiſome herb, which 


on the Mantle and ſet the Hive on the 


| muſt cut off the Bough with a ſharp. 


T3122 :| 
muſt you work away the nether part || «<q 
of the Hedge, till you can come under || ;þ 
them with your Hive. It is very diffi. I ar. 
cult to move them if they get into 2 || in 
= hollow Tree; the only way I know of, ' 


is to ſmoak them before they are well 0 | 
ſettled, by which means they will ſeek ' 


cout for another reſting place, or return | 
to their Stock. Ifa Swarm parts, you || g,, 
muſt, as before, take one part of the I Da 
W Swarm into your hive, and ſpreading tha 

your Mantle over it carry it to the o- gor 
ther part; then giving the Hive a gentle gh 
Shock to bring them to the Bottom, | yz. 
W ſhake the other part into your Hive, I gun 
= and ſet it gently on your Reſts. abrc 
= After Sun ſetting, that day you have || 
taken your Swarm, remove it to its 5 
ſeat in the Bee. Garden, carrying it thi- “ 
= ther in the Mantle, dicharge it from 
WW the Reſts at that time, and from the T} 
W Mantlethenext Morning: All Swarms 


bl if the Weather be fair, will deſire to be 
W abroad onthe Morrow, and knowing 
their want, having a Houſe * 
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ed, without Provifoie, 
themſelrcs in their Labour; but they 


will beftir 


are much dicouraged if they are L254 
in by foul Weather the firſt day, tho? 
they can live 5 or 6 Days without H. 
zey, but then grow weak and often 
dye. | 

The means to recover a drooping 
Swarm is thus. The firſt Sun. ſhiny 
Day turn up the Hive to the Sun, 
that the heat may revive them; and 
Sprinkle the ſides of the Hives, and al- 
ſo the Bees with a little mead or honey 
Water; hold them in the heat of the 
dun till you ſee many of them fly 
abroad, and then ſet it down. 


5, Of the Bees Enemies, and how to 
aeſtroy them. 


| The good Bee, as other good People, 
hath many bad Enemies, which ſhe 
berlelf cannot overcome without the 
Aſſiſtance of Man, for whom ſhe La- 
dours; and therefore the wiſe Bee- Man 


G 2 Will 
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will take care to deſtroy the Enemies 
of his beſt Friend, the B, whoſe Ene- 
mies are. 

2: The Mouſe (whether he be of 
the field or Houſe) is 2 dangerous Ene- 
my, for if he gets into the Hive he 
tears down the Combs, makes ha vock 
of the Honey, and ſo Star ves the Bees; 
ſome gnaw a hole through the top of 
the Hive, ſome keep their old homes 
and come to the Hive only for food, 
and ſome make their aboad between 
the Hackle and the Hive, 

- To prevent which, take care that 
your Hives be well and cloſe wrought; 
for if the ſtraw be looſe and ſoft, they 
will the eaſier make their way through 
the Hive; alſo take care that your 
Hives be cloſe dawbed with Cloom, 
that they may have Eatrance no 
where about the ſkirts, but at the door 
ealy; it is alſo good that ever and anon 
you take off the Hives not only for 
this but other Cauſes. A Sampſon: 
Pct is very good to place near your 
Fives. 2, The 
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2. The Wood-Pecker and Sparow ? 
are both Enemies to the Bees; the 
Wood-Pecker with his round long 
Tongue draweth out the Honey; but 
he doth more Miſchief ro Wood Bees 
than thoſe of the Garden; the Spar- 
row doth devour the Bees from the 
time of his firſt Breeding 'till the 
wheat be kerned. 
3. The Tit-mouſe is another Ene- 
my, of which there are 3 ſorts. The 
great Tit mouſe from his black head 
and Breaſt is called a Cole- mouſe and 
is the worſt Enemy to the Bees, he al- 
ways watches at the Hive for the com- 
ing and going out of the Bees, he will 


ſtand at the door and there never 


leave knocking ' till one cometh to fee. 
who is there and then ſuddenly catch- 
ing her, away he flys with her, and 


when he hath eaten her he comes 


again for more, 8 or 9 will ſcarce ſerve 
his turn at once; if the door be ſhut. 
that none can come out, he labours to 

remove the Bar: If that be too hea- 


E 

vy, he falls to undermining the Door 
for a new Way; and when theſe De- 
vices cannot get them out, ſome have 
the Skill to break the dawbed Walls 
of the Hives above, over againſt the 
Place where they lye, and there they 
are ſure to have their Purpoſe. This 
is the greateſt Enemy the good Bee 
hath, and therefore by the Bee- Men 
of Hampſhire he is called a Bee-Biter, 
The little ruſſet Tit-mouſe in the 
Winter feedeth only on dead Bees; 
but in the Spring he will take part 
with the great ones. The little green 
Tit- mouſe can only be accuſed of eat · 
ing ſome few dead Bees, and that only 
in ſome hungry time. 

4 The Swallow is another Bee-Eater, 
who catchth the Bees in her Chops as 
the flys, and that not far from the hives, 
when they come laden and weary 
home. The only way to deſtroy 
theſe Birds, is by Traps and Springes 
baited with dead Bees, ſet round the 
Hives, or by ſhooting of them with 
Guns, 5+ The 
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fly about the Hive, till ſhe have ſpy d 


Fuddenly ſhe taketh it, in her feet and 


5, The Hornet being much too 
ſtrong for the Bees, is alſo a great de- 
vourer of them. Her, manner is to 


her prey ſettled at the Door, and then 


fly's away with it, as a Nite with a 
Chicken. In deſtroying the Hornet 
you muſt be wary; for their Stinging 
does oftentimes cauſe a Feaver, and 
less than zo, as ſome ſay, willkill a Man 
6. The Waſp is a great Enemy to the 
Bees, and more hurtful than the Hore 
1; for the Waſps deſtroys the Honey 
as well as the Bees themſelves. The 
beſt way to deſtroy them is, by killin 
the Mother W aſps when they firſt 
come abroad, you may take them with 
your ay your Bee Doors, on the 
Hives when they ſit Sunning them- 
ſelves, andon'rhe Gooſe-Berry Buſhes 

from the beginning of May. 

7. The Fhiag-Moth is alſo another 
Enemy, he lieth between the Haclle 
and the Hive, and breedeth little 
9 8 G: 4. Worms, 


— 
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the Skirts of the Hives, and ſome with- 
in on the Stools : You are eaſily rid of 
theſe Gueſts, for theſe and the Snails 
are ſoon Cruſh'd, they are ſome of 
the meaneſt Enemies and are the 
ſooneſt deſtroyed. 

8. If you have any Emmets or Ant, 
near your Hive they will be a perpe- 
tual trouble to your Bees, While the 
Bees are ſtrong and in health, they will 
fight and deſtroy the Ans; but when 
they grow weak, the Ants get the Ma- 
ſtery of them and take Poſſeſſion of 
the Hive. The beſt way to deſtroy 
this Enemy is by Scalding them. 

The Spider is another Enemy, 
which harbours between the Hackle 
and the Hive, and you ſhall ſeldom 
find but that ſhe hath two or three 

If Bees in ſtore to feed on, and ſometimes 
when the Bees are weak they will be 
bold to encer the Hive, and there 
weave their fatal Web. Aſhes ſtrew- 
ed on the out · ſide of the Hive wil on 
2 uffer 


——— 


Worms or Crawling-Moths, ſome on 


. 
Mn | ſuffer the Spider, Moth, or any thing 
h- of that Nature to harbour there. 
of And thus much for deftroying the 
ils Bees Enemies. 15 e 


he 6. Of the removing of Bees. 


ts In removing of Bees be Careful to - 
de- avoid the five Evils; hindring of their 
he || Swarming, and of their Honey ga- 
in Þ thering, breaking of their Combs, 
en Robbing, and Loſs of Bees. * 
la- Remove always in a Fair Day, and 
of as near as you can gueſs, in ſettled 
oy Weather; for when they are remov- 
Iced to another Place, they will fly to 
1y, [their old ſtanding as ſoon as they are 
ie let go, and hanker about for ſome 
Om days, where if they meet with Cold or 
ree Wet, many of them will loſe their 
nes Lives. 
be | Thetime of the Year for removing 
ere che Bees is in the three (till Months, or 
C- [within a fortnight before or after. You 
not muſt not remove them in Summer: 
1 Lou 


— 


130 J 


den finding new Neighbours come 
among them, will beſure to viſit them 
at a time when the chief of their 
Strength is ſtraggling abroad, ſeeking 
for their old Dwelling; and they will 
bring the reſt ſuch Cheer to their 
Houſe-· warming, as may happly make 
the Houſe too hot for them, and then 
they muſt be fore d to go along with 
them, and make them carry their own 
goods after them. 

The fitteſt ot all to remove them is 
in Libra. In the Evening when you 
deſign to remove, an hour before Sun- 
ſetting (having firſt ſhut the Hive 
I cloſe) immediately lift up the Stool; 
then having prepared another Stool 
of the ſame height, and covered it with 
W your Mantle, fo that the middle of 
W . the Mantle be over the middle of the 
W Stool, ſet this covered Stool, in its 
place; or if the. old Stool cannot 1 


Lou muſt never remove them in Vir. 
go; for the old Inhabitants of the Gar- 


be moved, 


Os { $6 FO 
then, ſet ſer the covered 
Stool by it. This done, lift- up the 
Stall from his old Stool and ſet it on 
the new, and then wiping the Bees 
from the old Stool. with your Bruſh, 
either take the Stool away, or cover it 
with a Cloth; within a while, when 
the Bees are all in, fill up the Door 
with Graſs, and tye the Mantle at the 
four Corners over the Hive, ſo that 
the Knots may not flip; and then 
bind it to the Hive about the middle i 
flackly, and wireſt it faſt with a little 
Stick. | 1 

The beſt way to carry your Stall is 
upon a Coul-Staff between two Per- 
{ons ; 1f it be light, one may carry it in 
his hand: Be ſure it be hung Perpendi- 
cularlj for fear of breaking tlie Combs, 


epſecially if you happen to remove 


before Libra when the Wax, is ſoft, 
and the Honey is plentiful. 


When you have brought the Stall 


home, you may let it ſtand bound, as 
it is, all Night in the Houſe; on the 


«a * 


Morrow | 
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Morrow when the Weather ſerveth, 
ſet it on its Seat, but if it be foul all 
that Day, keep it bound until it be 
fair, and then having looſed the Line, 
and taken away the Mantle,Cloom it 


Days a very narrow Eatrance for fear 
of Robbing. 


7. Of the Fruit and 'Profit of Bees, 


The moſt uſual and generally moſt 

I uſeful manner of taking the Combs, is 

by killing the Bees, for which the Na- 
= tural and Seaſonable time is in Virgo, 
from the end of the Dog-Days. At 

& this time therefore conſider with your 
ſelf what Stalls you will kill: Swarms 
that may live, are Tearlings, and two 
Tearlings that are in Proof, and may be 
kept in Store. 


by reaſon of their Swarming this laſt 
Summer, are full of B:es, moſt likely 
are fat, and therefore worth the ta- 

. king; 


|, 


up preſently, leaving for three or four 


Thoſe of three or four Years which 
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th, I king; but they are alſo good for Store 
all I unleſs the frequent Honey Dems makes 
be them over fat; but thoſe of that Age 
Ie, which have caſt Hive are not likely to 
it continue, and therefore are to be talen, 
Dur s are alſo poor Swarms not worth the 
ear Feeding, all light Stocks, for they will 
ſurely Dye. Such alſo are they as do 
not carry out their Droſs, and drive 
s, [| away their Drones in good time, alſo 
thoſe whom the Robbers do eaſily Aſ- 
oft I fault, are to be ſuſpected, and if their 
s, is Combs be once broken delay not their 
Na- taking; moreover all Stalls of three 
r20, || Year old and upwards, that have miſt 
At | Swarming two Years together, and 
our || eſpecially thoſe that have lain out the 
ms | Summer before, and did not caſt this 
wo || laſt Sammer, for ſuch do ſeldom proſ- 
be per: It is better therefore to take em 
ac they are good, than in a vain 
ich I hope of Encreaſe, to keep them till 

laſt they Periſh. | 

ely | Neither is it fafe to truſt any after 
ta- | they have ſtood five Leers and up- 
; 2 | wards, 


a 


*2,., 2 A 
' wards, that have miſt Swarming two 
Years together; unleſs it be ſome ſpe: 
cial ſort of Bres, Which always kee 

themſelves in good Heart, ſuch as thek 
I heve kept 9 or ro Years. Like wiſe, if 
you have any that are very fat and 
full of honey, as ſome years ſome will 


be even down to the Stool, thoſe are}: 


ripe and ready to. yield their Fruit; 
one Tuch Stall is worth three or four, 
Take them therefore in their Seaſon, 
Take the worft and the beſt of chem, 
Having made choice of your Stalls 

to be taken two or three hours before 
Sus- Setting, dig a hole in the Ground 
(as near the Stalls as may be) of about 
nine Inches deep, and almoſt as wide 
as the Hive Skirts, lay ing the {mall 
Earth round about the Brims. 
Then having a little Stick flit in 
one end and ftrip*d at the other, take 
a Brimſtone Match five or ſix Inches 
long, and about the bignefs of your lit- 
tle Finger, and making it faſt in the 
flit, ſtick the Stick in the middle of the 

- I b9t:om 
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bottom, or in the ſide of the hole, ſo that: 


the top of the Match may ſtand even 
with the Brim of the Pit, or within one 
Inch of it, and then ſet another by him 
dreſt after the ſame manner, if the 


| firſt be not ſufficient. When you have 


fired the Matches at the upper ends, 
ſet over the Hive, and prefently ſhut 
it eloſe at the Bottom with the ſmall 
Earth, that none of the Smoak may 


come forth;ſo ſhall you have your Bees 
dead and down in aquarter of anhour. 


But a moveable Pit is much better, 
being always ready, without any La- 
beur, for any ſtall in any place of the 
Garden; which is to be made of the 
round Trunk of an Elm, or other 7 ree, 
the length or depth 10 Inches of the 
Concave or hollow part, io at the Top, 
and 8 at the bottom, the Convex 8u- 
per ficies 18 Inches; and ſo the Trunk 
will be 5 Inches thick below, and 4 
above: The Pit being placed, faſten the 
ſtick with the Matches, in the middle 


of the bottom, fire the Match fer 
144 Over 


1 
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cover the ſtall, and ſtop in the Smoak 
with Linnen Cloths. If any Bee 
eſcapes he will dye that Night; and 
you may kill they may do any harm, 
if you fear rhem on the place. 

I-ſhall here omit the manner of 
driving of Bees from one ſtall. to ano- 
ther; the Invention having in it much 
of curioſity and nothi 


ing of profit in it, 
and whilſt ſome ha ve endeavoured to 
enrich themſelves by getting the hom, 
and faving the Bees at the ſame time, 
they have but made good the old pro- 
verb, Al Cover, All Loſe. 

There is another Way which has 
been try'd with ſucceſs, which is cal- 
led Exſection ot Caſtration which is 
done by cutting out partof theCombs, 
part being left for the Bees proviſion; 
but what is to be taken and what left 
I find it not determined. This practiſe 
was antiently uſed in plentiful Coun» 
tries as Greece, Scicily, It aly,&c.but how- 
ever they might ſucceed in thoſe Coun- 
tries, I take our Climate to be very unfit 
for that practiſe. | The 
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oak The Hive being taken and 
Ber houſed, lay it ſoftly on the ground, 
and upon the ſides not the Edges of the 
arm, Nombs, and looſing the End of the Splits 
with your fingers, and the Edges of 
r of Ihe Combs where they ſtick to the ſides 
100» of the Hive, with a wooden Slice take 
uch them out one after another. Then 
nit, having wiped off the half dead Bees 
d to with a GCGooſe-Feather, break the 
om, (Combs preſently while they are warm 
me, fato three parts. The firſt Honey and Wax 
pro- Ithe 2 d. Honey and Wax with Sandarack, 
the 3 4. dry Wax without Honey, And 


has that 04 may break right where you 
cal- would have them, mark the place 
h is deeply wirh the edge of your Kyife. 
abs, | But firſt provide neceſſary Inſtra- 
on; Iuents, as Pans, Knives, Tongs, Sieves 
left r Mheat- Ridders, a Slice, a Wax-Grate, 


Liſe Moides, Straining- Bags, a Tub or Næive 
un- with a Tap and Tap-Ware, a Hairen- 
2W» enſive, Honey- Pots, Hax. Molds, Meath» 
un- Barrels. 4x i 
nfit | Theſe things provided take out the 
The 9 
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firſt Combs, and ſettingthe Honey eniſ doe: 
in a 123 on Tongs over fun: 
clean Pan or Kyjver) which will beat 
leak, mark and break off the firſt par © 
for Honey, and leave it there, then gſtbey 
ing to the Rive fitted with a Eap anf 9 
Tap- Ware, mark and break off the Sor 
cond part for Meath or Hydromel, lea 
it there and lay aſide the Third parfſpall: 
for Wax; then taking out one an 
the other, do the like till the Riader ots: 
full. I 86 
That Honey which firſt flows of the 
ſelf from the Combs, is called Vigil G 
Haney, tho? the Honey which come 
of the firſt Years Swarm, is all callet ind 
by the ſame Name. | WEE 
In Hampſhire where there are greg Yi 
Quantities of Bee-Gerdens well {(tock'9 |: 
the Bee- Man does not take the care off il 
is here ſet down; but takes all the H har 
ney-Combs out of the Hive with a liger 
Shovel, he puts all into a Tub aufhrigl 
Pounds em altogether, & then putcing 
it confuſedly into a ſtrong hairen 0 2 
1 * 00 8 a 


[ 139 ] 


ey elf does violently preſs out all that will 
over run; and this (having firſt its Seaſon of 
vill heat over the Fire) they put in Barrels 
ſt par other Veſſels to work: This done 
zen gte y put what remains in the Bag into a 
45 A0 rough or other veſſel, and waſh it 
the 8 or Meath. When the ſweeteſt is all 
' leay vaſhed out, being chruſhed dry, the 
d ps Balls they try for Wax, 
ne an} The Honey being put up warm into 
Aer ots, will in 2 or 3 days time work up 
NR Skum of courſe Wax, droſs and 
- of ther Stuff, which muſt be taken off. 
Viroiy Good Honey is clear,Odoriforows, yel- 
comdJow like pale Gold, Sharp, Sweet, 
calle$0d Pleaſant to the Taſte of: Man, be- 
Ween thick and thin, and the beſt Ho- 
greiſ is at the bottom. The Virgin Ha- 
boch is more Chryſtallineat firſt, and 
dare ill be neither hard or white, but 
je Hhangeth its L:gaidety and Chry#alline 
1 lighklerneſs, into a thick Softneſs and 
b anWcight yellow Colour. 
atcin. Meath or Hydromel is of two ſorts, tlie 
1 Bagſſycaker and the ſtronger Meath or He- 
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If your Mead be not ſtrong enoug 
by the Refuſe of your Combs, the 
put ſo much of your -Courſe Hong 
into it, as will make it ſtrong enough 
to bear an Egg the Breadth of a twe 
Pence above the Top of the Liquor 
which is ſufficient for ordinary Mead 
and afterwards till Night, ever and 
anon Stir it about the Kive. If youſavi 
would make a greater Quantity, ther 
you muſt add a greater Meaſure off 
Water and Honey, Namely; Seu 
Gallons of Water to one of Honey 
ſome will Boil this Proportion of ſift 
to one, to four, but I think to fiveipat 
is very ſufficient; the Spices to thigh 
Proportion are Cinamon, Ginger, Pei 
per, Grains of Paradiſe, Cloves, of eacl 
two Drams. The next Morning put 
to the Liquor ſome of the Scum o Af 
the Honey; ſtir them altogether, anhice 
ſtoop the Kive a little BackwardsScipt, 
when it has ſettled an Hour or two 
Draw it off to be Boiled ; and whealf 
you ſee the Sediment appear, * 

3 
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d let the reſt run into ſome Veſſel by 


novghiF ſelf, which when ſettled ſtrain into 
„ theſſhie Boiler and the Dregs of all caſt in- 
Jong your Garden for the uſe of your 
10ugtites 


When your Liquor is ſet over a 
zatle Fire, and a thick Scum is ga- 
ered all over, and the Bubbles by 
me ſides begin to break the Scum; 
wing Dampt your Fire to ceaſe the 
oyling, Skim it clean, and then pre- 
tly Blow up your Fire; and when 
u ſee the ſecond Scum ready, ha- 
ing again Damp'd the Fire, take off 
e Scum as before, and then having 
Fain ſtirred your Fire, let it Boyl 
Wandſomely for the ſpace of an hour 
r thereabouts, but beſure you always. 
5 Scumming of it as there is oc- 
ion. 


m o After all this done, put in your 
, anqhpices, according to the former Re- 
ardsFcipt, and let it Boil a Quarter of an 


Dur more at leaſt: The End of Boi- 
Dag is to Cleanſe the Mead, which 
| | | Once 
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once done, any farther Boyling doe 
but rather Diminiſh, than Encreaſe 
the Goodneſs and Strength of thi 
Mead. | | 

As ſoon as it hath done Boyling 
take it from the Fire and ſet it to Cool 
the next day when it is ſettled, ſtrain 
it thro' a Hair Sieve or Linen Bag, 
into the Kive, reſerving (till the dregs 


for the Bees, and let it ſtand cover'dFc 1 


three or four Days till it work, and 
let it Work Two Days, then Tun 

it into a Barrel Scalded with Bay- 
Leaves, making the Spice-Bagg faſt 
at the Tap; If you make no great 
Quantity of Mead, you may Tun it 
the next Day, and let it work in the 
Barrel; your Ordinary Mead which 
turns Sour, will make excellent good 
Vinegar. | | 

Metheglin is the more Generous and 
Stronger ſort of Hyaromel, for it bear- 
eth an Egg to the breadthof a Sixpence, 
and is uſually made of finer Honey with 
a leſs proportion of Water, W of 
| our 
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does ur to one. To every Barrel of 16 Gal- 
reaſeſns of Skimmed Liquor, add Thyme 
these Ounce, Eglantine, Sweet Mar jor am, 
jſemary, of each half an Ounce, Giz- 
ling, ytWwO Ounces, Cinamon one Ounce, 
200! loves and Pepper, of each half an 
trainfſunce ;; all groſs beaten, the one 
Bag f boiled looſe in the Liquor, and 


lregse other half put in a Bag as be- 
erde in Mead; ſo that after this man- 
andi being made, as ordinary Mead 
Tun! not keep above half a Year, 


Bay- Is the longer it is kept the Stron- 
fat Ir it is, and hath the more Delicate 
Treat No] and T affe, 
n it This was a Drink frequem ly uſed 
1 thepong the An ient Romans, who 
bichIuppoſe firſt Taught the ordering 
zood Bees, and brought this wholeſome 
Nuor into our Iſland. We find by 
ſtory it was the approved and 
ear · nmon Drink of our Anceſtors, 
ence, en of our Kings and Queens, who 
vith 8 igrmer Ages prefer'd the Liquors 
/ of the Product of this Iſland, before 
four | thoſe 


and 
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thoſe imported from Foreign. Coun 
tries, as did the famous and renow 
ed Queen Elizabeth, who every yea 
had a Veſlel of Merheglin made for he 
own Drinking; A Receipt of thi 
Queens Metheg/iv coming to my 

Hands, I ſhall oblige the Reader there 
with, as follows. | 
Take a Buſhel Sweet-Briar leaves 


as much of Thyme, half a Buſhel off 


Roſemary leaves, and apeck of Bay leaves 
and having well waſhed them boy 
them in a Copper of fair Water, let 
them boyl the ſpace of half an hour or 
better,and then pour out all the Wate 
and Herbs into a Fatt, and let it ſtand 
till it be but Milk warm, then ſtrain 


the Water from the Herbs, and take 


to every Gallon of Water, one Gallon 
of the fineſt Honey, and bear itgogethe 
for the ſpace of an Hour, then let 


ſtand two days, ſtirring it well twice 


or thrice aday, then take the liquo 
and boy] it again, and ſkimit as lung 
as there remains any ſcum, when x 

cl cat 


J. 
clear put it. into a Fat as before and 
let it ſtand to Cool. You muſt then 


oun 
JW 


yea 
Tr he 


thi 
here 


or Beer, which as ſoon as you have 
emptied ſuddenly, preſently put in 
the Metheglin and let it ſtand three 
Days a Working, and then Tun it up 
in Barrels, ty ing at every Tap- hole, by 
a Pac - Thread, a little Bag of beaten 
el off Cloves and Mace, to the value of an 
ade Ounce, It muſt ſtand half a Year be- 
boylf fore it be Drunk. | 

„ let As the Virtues of Honey are Tranſ- 
ur or cendent, ſo are the Virtue, of Meath 
/aterſ} and Metheglin: When old, it is a Wine 
tand moſt agreeable to the Stomach : It re- 
Haig covereth, 1. A loſt Appetite. 2. It 
take openeth the Paſſage for the Spirit and 
[long Breath, 3. It ſofteneth the Bowels. 
ther 4. It is good for them that have the 
ct ii Cough or Ptiſick. 5. If a Man take 
wiceſſ it not as his common Drink, but every 
quoc now and then, as Phyſick, he ſhall re- 
long ceive much Benefit thereby, againſt 
it Quattan Agues, Cachexies, and againſt 
1 H all 


Ade 


have in a readineſs a ive of new Ale 


48. 


all The Diſeaſes of the Brain, as the 
. Epilepſy, &c. For which Wine is Per- 
nicious. 6. It is very good againſt the 
Tellom-NJaundice. 7. It is alſo a Coun 
terpoiſon. 8. It nouriſheth the Body, 
and is Conſequently good againſt the 
Conſumption, and all Emaciating Diſ. 
eaſes. 9. It is the beſt thing in the 
World for the Prolongation of Life, 
Pollio Romulus (who was a Hundred 
Years old) imputed the Continuance 
of his Health to this Soveraign Liquor, || ; 
who being asked by Auguſtus the Em- 
peror, by what means, eſpecially, 
He had preſerved that Vigour both of 
| Mind and Body, his Anſwer was, 
WW TI Mulſo, foris oleo, by the uſe of 
Metheglin Inwardly, and of Oy! Outs 
wardly. The ſame thing is manife- 
ſed from the Example of the Antient 
Britains, who have all along been 
addicted to Meath and Metheglin, and 
than whom no People in the World 
have more Clear, Beautiful, and 
Healthful Bodies; Of whoſe Met beg. 


an, Label writeth thus, Cambricus ilt 
7 Dot 
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the / Methe la, eft altera Liquida, & 
ö Si, quiad, * 
Per- LimpidaSteptentrionisT heriaca, the Britiſb 
the Met heglin, ſays he, is a ſort of a Liquid 
% and Clear Treacle of the North. 
dy, And as good and old Met heglin ex- 
celleth all Wines, as well in Pleaſant- 
neſs of Taſte as for Health, ſo being 
burnt it is better than any burnt Wine 
for comforting and ſettling a Weak 
and Sick Stomach, the manner of 
burning of which being not common 
in this Age, I ſhall ſet down the Me- 
thod thereof. Set over the Fire a deep 
Pot or Kettle almoſt full of Water, 
when it boileth, put in a Pewter Pot 
full of Metheglin, before thay beginneth 
2 boil skim it, and put in two or three 
druiſed Cl/oves and a Branch of Roſe- 
mary, then beat the Yolk of an Egg in 
a Spoonful of cold Meat, and ſtir them 
together, then put io that a Spoonful 
of hot Meath, and after that another, 
always beating them together; and 
then by degrees pour it into the Pot 
ſtirring it continually, then as ſoon as 
H 2 me 
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it boileth, take up the Pot and pour it 
into a warm Pot of the like bigneſ 
firing it as it runneth,and ſo let it burgf ; 
as long as it will, A Metheglin Poſſet 
is of the like Vertue. | 
The manner of ordering the War Cr 
1s as followeth; Take the Wax. and 
Droſs, and ſet it over the fire in a Kt 
te or Caldron, that may eaſily contain ve 
it; then pour in ſo much Water as wil 
make the Wax Swim, that it may boi 
without burning; and for this Res 
fon, while it is boiling gently over Ce 
the Fire, ſtir it often; when it if Je 
- .throvghly melted, take it off thy ;; 
Fire, and preſently pour it out off ... 
the Kettle into a Strainer of fine thi you 
Linnen, or of twiſted hair, re: Fer 
placed upon a Screw or Preſs; lay n 
on the Cover and preſs out the Li by 
quor (as long as any Wax comes P. 
into a Kiver of Cold Water; bu 
firſt wet both the Bag and the Pre 
to Keep the Wax from Sticking ; 4 


the firſt cometh moſt Water, at i 
al 


. 
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laſt moſt D7cſs, and in the middlemoſt 
Wax. 

The Wax growing hard, make it 
into Balls, Squeezing out the Water 
with your Hand, When: you have 
thus done, break all the Balls into 
Crumblers, a d in a Skillet or Ryttle 
ſet it e ee Fire; while it is 
melting ſtir it and kim it with a ſpoon, 
wet in cold Mater, and as ſoon as it is 
melted and skimmed clean, take it off. 
And having provided the mold, firſt 
warm the Bottom, eſpecially if the 
Cake be ſmall and beſmear the ſides 
wich Honey, and then inſtantly pour 
in the Mex: (being as cool as it will 
run) thre? a L innen ſtrainer; when 
you come near the Bottom Pour it 
gently till you fee the Droſs come, 
which ſtrain into ſome other mold 
by it ſelf; and when it is cold, either 
Frye it again, or (having parc4 away 
the Bottom) keep it as it is for ſome 
uſe or other. + 

When the Wax is in the mold, if 

H 3 there 


| 
| 
| 
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there be any froth yet remaining on 
the Top, blow it together at one ſide, 
and skim it off lighty witha wet ſpoon 

This done, ſet not the Cake abroad 
where it may cool too haſtily, but put 
it in a warm Houſe not too far from 
the Fire; and if it be a large Cake, 

cover it over warm, to keep the Top 
from cooling, till the inward heat be 
'allay?d, and fo let it ſtand, not mov- 
ing the mold till the Cake be cold; 
if it ſtick, a little warming of the veſ- 
ſel or mold will looſen it, ſo that it 
will preſently ſlip out. 


delect. lib. 1. Cera Sit Flaviſſima, Odorat a, 


omni materia Carens. i. e. Good Wax 
is yellow, Odoriferous or ſweet, fat Faſt or 
Cloſe, Light, Pare and void of any other 
matter. That which is molt Light 


and yellow, fartheſt from Red, and 
neareſt to white; for as in Gold the 
Deepeſt, ſo in-Wax and Honey the 
| | paleſt 


The Tokens or Properties of good 
Wax, acording to Sylv : de med. Simp : 


Pinguis, Coacta, Levis, Pura & aliens * 
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paleſt yellow is beſt : yea the pure 
Virgins Wax, at the firſt, is White; 
Wax mult not be hollow, as is the 
froth ; for Wax, like Ol, is beſt in the 
Top, as Honey is in the Bottom; and 
therefore the Bottom, into whic 
Droſs does deſcend, is not good. 
Having thus given Directions for 
the working of the Wax,! have ſneẽwn 


all the Profit of theInduſtriousBee,who 
like a good Common. we alt human, works 


for the good of others, tho? ſhe looſeth 


her Life in the Enterprife. The Ho- 
n:y, the Meth, and Metheglin and Wax, 
are all of 'em as good Commodities, 
as any, but the [ax more eſpecially, 
it being full as good as the choice Me- 
tal of its dwn Colour: It is always a 
Ready Money Commodity in London, 


eſpecially Exgliſb Wax, which gene- 


rally ſells at London be twixt five'and 
ſix pound per Hundred Weight, when 
Foreign Wax will not yield near that 


price. ü 


- 
» 


But as I have given youan Account 


H 4 


of 
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of che noble and generous Wines preſ- 
ſed from the es- Vineyards, and their 


Virtues, I ſhall here give you a ſhort 


Account of the Virtues of their Wax. 
| Wax hath no fixed Elementary 


Quality, but is a mean between 5 
and cola, and between dry and mift. 
It mollifies the Sinemt, it Ripeneth and 
Reſolveth Ulcers; the Quantity of a 
Peaſe of Wax being Swallowed down 
by Nurſes diſſolveth the Milk Curd- 
led in their Breaſts, and ten round 
pieces of Wax, of the Bigneſs of the 
the Grains of Millet or Hemp-Seed, 
will not Suffer the Mill to Curdle in 
the Stomach. Moreover, it maketh 
the moſt Excellent Light, for Cleer- 
neſs, and Sweetneſs, and Neatnels, to 
be preferred before all others, and is 
ſuch as is uſed in. the Palaces of ng. 
and Princes. | 2 

This Yellow Wax is by Art (for 


certain purpoſes)-turn'd into divers 
Colours, as White, Red, and Green, the 
doing of it, is ſo common, and ſo well 
| known 


. 


known, that I ſhall omit giving any 
Account thereof; beſides, it is of uſe * 
or profit but to the Wax Chandlers of 
the City of London. a 
And ſuch is Wax in its Kinds both 
natural and Artificial. Natural W ax 
is altered by Diſtillation into an O). 
of 'marvellous Vertue, it is rather a 
Ceieſtial or Divine medicine, than Ha- 
mane; becauſe in Wonnds it worketh 
miracles, and therefore oppoſed by the 
Surgeons, tho? they uſe it themſelves; 
for it healeth a Wouzrd, be it never fo 
wide and big, being before ſtitch't 
up, in Tenor T welve days at the moſt ; 
but ir healeth thoſe that are ſmall in 
three or tour days, by only Anoint- 
ing the Woand therewith, and apply- 
ing a Cloth wet in the fame, Ir ſtay- 
eth the ſhedding of the Hair either 
on the Head or face, by Anointing - 
there with. | 
For inward Diſeaſes this Oy! works 
eth Mircales : If you give one Drachm 
at a time in //hite-V Vine, it will pro- 
H 5 voke 
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yoke Urine, help Stitches and pains in 


the Logs, the cold Gout, and all other 
Gries, coming of cold: 


The manner of making t his Oy/, is 


as follows. Take of pure new yel- 
tow Wax as much as will fill half 
your Retort or Body of Glaſs; melt 
it on the Fire, and then pour it into 
ſweet Mine, wherein let it Soak; 
waſh it often and wring it between 
your hands, then melt it again, and 
pour it into freſh Mine and order it 
as before; this done ſeven times, 
every time putting it into freſh V/ize ; 
then add to every pound of YYax 
four Ounces of the powder of Rea- 
brick finely bruiſed, put it all together 
in your Retort of glaſs well luted; 
then ſet the Retort in an earthen pot, 
filling it round about, and beneath 
with fine Siſted {bes or Sand, and fer 
the pot, with the Body in it, on a 
Furnace, and fo diſtil it with a ſoft 
Fire, and there will come forth a fair 
yellow Oi, which will congea! in 
wet | the 


En 
the receiver like Pap when it when it 
is cold; if you ſhould rectify this Cy 
by often Diſtilling, it would be too 
hot, and noi fit for uſe. It is marvellous 
to behold at the Coming away of this 
all the four Elements, the Fire, 
Air, Mater and Earth, at one and the 
ſame time 1a the Receiver. 

Such is the Vertue of Wax, both in 
its Kind, and altered by Diſtillation; 
it is allo the ground of all Cereclaths 
and Salves: The Bee helpeth to Cure 
all your inward and outward Diſ- 
ſeaſes, and is; the beſt little Friend a 
Man has in the World. 

Having gon through the Vertues of 
Wax, Meth, and Metheglin, ] ſhall con- 
clude this Treatiſe with the Vertues 
of Honey, which, indeed, are many and 
Extraordinary. 2 

Honey is hot and dry, in the ſecond 
Degree, it is of Subtil parts and ſthere- 


fore doth pierce as C., and eaſily paſ- 


ſeth the parts of the Body; it hath a 
power to cleanſe and ſome Sharpneſs 


withall, 
7 
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withall; and therefore it openeth 0%- 


ſtractions, and cleareth the Breaſt and 
Lights of thoſe humours which fall 


from the head; it looſeth the Belly, 


purgeth the foulneſs of the Boay, and 
provoketh Urine: It cureth and bring - 


eth away Phlegmatict matter, and 
ſharpneth the ſtomachs of thoſe, who, 
by reaſon thereof, have but little Ap- 


petite. It purgeth thoſe things 


which hurt the cleerneſs of the 
Eyes, it nouriſhes very much and 
Breedeth good Blood; it Stirreth 


up Natural heat, and prolongeth 
Life and Old Age; it keepeth all things 


uncorrupt which are put into it; and 


| therefore Phyſicians do temper there- 


with all ſuch. Medicines as they deſign 
to keep long; yea, the Bodies of the 
Dead being Embalmed with Haney, 


have been preſerved from Patrifacti- 


on. It is a Soveraign Medicameut both 


for ont ward and inward Ma/adies. It 
helpeth the Grief of the Jams, the 


7 : 


Kyraels growing within the Mouch, 


and 


- 
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and theSquinancy orlnflammat ion of the 
Maſcle of the inward Gargil; for 
which purpoſe it is Gargarized, and 
the Mouth waſh ed therewith. It is 
drunk againſt the biting of a Serpent, 
ora Mad Dog. It is good for ſuch 
as have Eaten Muſhrooms, or have 
drunk Poppies, againſt which Evil, 
the Honey of Roſes is taken warm. It 
is alſo good for the Falling- Sich neſs, 
and better than Wine, becauſe it can- 


not ariſe to the Head, as Wine doth. 


It is a Remedy againſt the Særfeit; for 
they that are Skilful in Phyſich, when 
they perceive any Mans Stomach to 
be overcome, they firſt Eaſe it by Vo- 
mit, and then (to ſettle the Brain and 
to ſtay the Noiſome Fume from aſ- 
cending unto the Head) they give the 
Patient Honey upon Bread. In reſpect 


of which great Vertues, the right 


Compoſition of thoſe great Antidores, 
Treacle and Methridate, although they 


conſiſt, the one of more than 50, and 
the other of morethan 60, Ingredients 


require 
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require thrice ſo much Honey as of all 


the reſt; all which Premiſes conſide- 
red, tis no wonder the Wiſe King, 
who knew the Vertues of all Vegetables 
and Drugs, ſaid, My Son, Eat Honey 
for it is good. Pro. 24. 13. The Holy 
Land is often, and much Commended 
for flowing therewith; and the Eter- 
nal Emanuel did eat it for his Food, 
Iſa. 7. 15. Lake 24. 43. Honey, if it 
be Pure and Fine, is ſo good in it ſelf, 
even for thoſe Squeamiſh Stomachs 
which are againſt it. But indeed, the 
Vulgar Honey may be diſliked as be- 
ing Slutiſhly handled, and much cor- 
rupted with Stopping, and Beęs both 
Young and Old, and ſome with other 
Mixtures alſo. | 
Honey is moſt fit for old Men, Wo- 
men and Children, for ſuch as are 
. Rheamatick, and Phlegmatich, and ge- 
nerally for all that are of a. Cold 
Temperature; for young Men, and 
thoſe of a Hot Conſtitution, it is not 
good, becaule it is calily turned in- 


i 


that either by it ſelt, or with a fourth 


| E 
to Choler ; and yet Lobel ſaith, That 
Honey taten Faſting doth much good 


v ſach as have hot Livers; and ſeem- 


eth to ſay, That our Honey is hartful 
to none, becauſe it Purgeth that Evil 

Humour, which other Honey, in ſome 
Bodies, is thought to breed, All Ho- 


ney Immoderately taken cauſeth Ob- 


ſtructions, contrary to its Natural 
Quality, and ſo in time breedeth the 
Scab. | | 

Raw Honey doth more looſen the 
Belly, cauſeth the Coxgh, and filleth 
the Entrails with Wind, eſpecially 
if it be of the Courſer fort: Being 
boiled it is more Nouriſhing, lighter 
of Digeſtion, and leſs Laxative, 'as 
alſo leſs ſharp; for which Reaſon, 
they uſe it to knit together hollow 
and crooked Ulcers, and to cloſe other 
disjoined Fleſh : It is alſo good againſt 
the Pleuriſie, againſt the Priſick, and 
other Diſeaſes of the Lungs. 

Honey is clarified by boiling, and 


part 
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part of Water, or other Liquor. But 
always in boiling Skim it, that it may 
be clear. ® 

By it ſelf you muſt boil it, till it will 
yield no more Scam (which will be 
about half an Hour) and that with a 
very ſoft Fire, or in a double Veſſel, 


leſt by over-heating, it get a bitter 


| Tafte, and leſt it ſuddenly run over 


and Flame. . 
With Mater it is to be boiled an 


Hour at leaſt, even until the Mater 
be Eva 


porated, which may be known 
by the Bubbles that riſe from the Bot- 
tom; then to make it pure, put to 
every Pound of Honey the White of 
an Egg, and afterwards skim it again 
in the boiling. Towards the end of 
the boiling you mult flacken your Fire, 
for the Honey is apt to be ſet on Fire, 
and to become bitter by too vehement 
a heat. When your Hozez is boiled 


enough, take it fromthe Fire, and that 
rather too ſoon than too late; for if 
there be any Droſs remaining, you 


{hall 


1 
ſhall find it on the Top when it is 
Cold, but overmuch boiling conſum- 


eth the Spirituous part of the Honey, 
and turueth the Sweet Taſte into a 


Inſtruitions for ordering of Fiſh-Ponds, 
and for the Encreaſe and Breeding of 
Carp and other Fiſh. © 


Tt is unknown but to ſuch as 
have made Tryal, what a great Pro- 
fit may be made by Breeding of Carp, 
eſpecighly near the City of London, or 
within reach of any Eminent City or 
Town in-Enzland, Inhabited by the 
Nobility or Gentry ; the Pond for the 
Carp, is no great Charge in making, 
the Stocking of it with Fiſþ much 
leſs ; and the looking after it no charge 
at all, it being only the Expence of 
Idle Hours. 

As for the-Scituation of the Pond, 
we will ſuppoſe it near London, on the 
River of Thames: Let your Poza ” 

| , ; 0 
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of an Acre of Land, Planted with 
Neilloms in different places, but not 
all round it. Let it not be in every 
place of an equal Depth, but in ſome 


places deeper than in others, that the 


Fiſh may lye there, and keep them- 
ſelves warm in hard Winters. Make 
an Aqueduct either by an Arch, or 
by Wooden or Leaden Pipes, to convey 
the Water from the Thames into your 
Pond, fo that the Tide may Ebb and 
Flow in your Pond, as it does in the 
River. By this means you may have 
a Breed of Carps, the ſame of ghoſe of 
the River, ſo much applaude@Þy Cu- 
rious Palates; and who knows, but 
if you put a Quantity of the Thames 
Plounders (which are now killed fo 
very {mall ) into theſe Ponde, but they 
may thrive and grow to a. large Size? 

The Female Carp will be Eight or 
Nine Year before ſhe will Mulciply, 
therefore you muſt Stock your Ponds 
with Carps of that Age, or elle it will 


be too long before you come to have 
: any 


2 
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any Profit of your Ponds; and in eve- 
ry Pond you mult put in ſeveral Fe- 
males, leſt one ſhould Dye. | 
The Male Carp muſt be three or 
four Years old; and to every Female 
you muſt put in 12 or more Males. 

A Pond of an Acre will feed every 
Year 200 Carps of three Years old, 
300 of two Years old, and 400 of 
one Year old, 

If you have a Deſign to make them 
very Fat, and grow very Large, you 
may remove them from your Ponds, 
and put them into Pits and Puddles 
in Paſtures, or into deep Ditches in 
Meadows; where, by a ſhort conti- 
nuance, they will grow to a great 
Bigneſs. | ; 

You muſt draw your Pond about 
Alhoalland- Tide; you muſt kill all that 
are above three Years old except the 
Breeding Females, than put the reſt 
that are three Years, two Years, and 
one Year old, into the Pond, as many 
of them as it will feed. This — be 

one 
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done every Fear; and conſtant Care 
muſt be taken to keep the Females in 
ſufficient Number for Breeding; for 
ſometimes the Females will dye ſoon 
after they have Spawned: The Female 
muſt never be kilPd, but be kept from 
Year to Year, and a Female, well kept 
will be in Heart 40 or 50 Years, 

There is no part of the Kingdom 


free from Thieves ; there are Poachers 
for Fiſh, as well as for Hares and Co- 


niet; and therefore you muſt take 


Care of theſe People, for if they draw 
your Poxas, they will make no Diſtin- 
ction betwixt Males and Females, be- 
twixt Breeders and Store- Fiſb; they'll 
take em as they riſe, for they are all 
clear Profit to them. The Method of 
Sta king Ponds will not do in this Caſe, 
where Men make a Profit of breeding 
Fiſh. The Stakes will hinder the 
Thieves from drawing your Ponds, and 

it will hinder you alſo, who muſt 

be able to come at your Fiſh, as Occa- 


ſion ſhall require. Ponds are generally 
| Staked 
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Staked by Gentlemen, who breed 
Fiſh only for the Diverſion of the An- 
gle, and they know whereabours the 
Stakes are, and how to dip their Line 
clear of them. | | 

But your beſt Way to preſerve your 
Carps, is to make Home-Ponds pret- 
ty deep, and bring them near your 
Houſe at Winter. You may put five 
or 600 Carps in a Pond of Twelve foot 
Square, where they will lye Warm 
in the Rigorous Winter; for *tis to he 
noted that a Carp never feeds but in 
the Sammer Seaſon. | : 

The ſame Order may almoſt be ob- 


ſerved in Ponds for other ſorts of Fiſh, 


only they axe not to be removed. In 
your Ponas for Pikg and Jacks, you 
muſt put in Roach and Dace, on which 
the Pike will feed: The large Roach 
which grown too Big for the Prey, 
will be a good Profit in the Market, 
eſpecially thoſe Bred in the Ponds near 
the Thames, into which the Tide flows. 
You may put Pearch into theſe Ponds, 
which 


[166 ] * 
which are a Profitable Fiſh, and on i 
which the Pike cannot feed, by rea- 
ſon the Pearch have Prickles on their 
Heads, Backs and Fins, which hinder 
the Pikes from gorgeing Them, 
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